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In reviewing Patrick 
Campbell's screed re- 
garding Merlot and cig- 
ars in the Jan/Feb-97 
PWV, may I modestly suggest you lighten 
up, Patrick. The 1960s are over, these are 
the kinder and gentler 1990s. I can under- 
stand your pique at the fall of the Berlin 
Wall and your ire at our victory over the 
Evil Empire, but did you really have to 
name a wine “Reds” after the regime 
which killed millions of people? Imagine 
naming a wine Reich Reisling, suggesting 
an equally repugnant regime. 

I guess class warfare and socialist envy 
still exist if only in the dusty corners of our 
industry. But who buys our $30+ bottle 
wines? Could they be the “elitists” and 
“robber barons” so disparaged in your col- 
umn. Are these expensive wines the rope 
with which we will be hanged? Perhaps 
another government program where every- 
one is entitled to expensive wine? Winefare? 

I have been enjoying cigars for 20 years, 
usually in the presence of friends who also 
smoke. Cigars have their place — on either 
side of a meal or after a tasting. The large 
majority of cigar smokers are aware that 
our smoke can be bothersome to others, 
and we adjust our smoking to accommo- 
date the surroundings. Restaurants are 
adapting to those who enjoy cigars by hav- 
ing smoking rooms available and cigar 
dinners. Those who would smoke during a 
non-cigar dinner or near a wine tasting are 
displaying bad manners. Hopefully other 
cigar smokers will suggest to them a more 
appropriate place to smoke. 

Now, sitar music gives me a headache 
and tofu makes me gag. I would not, how- 
ever, tell a host to turn that damn noise off 
or prematurely recycle that gelatinous goo. 
Rather, | would ignore the audio and tactile 
discomfort so as to enjoy the company, or 
barring that, I would leave. 

Your ideas on Merlot bring to mind how 
American wine was thought of not many 
years ago. Export numbers now show that 
the world cannot get enough of our wines. 
You don’t like Merlot — well fine. Don’t 
drink any and don’t make any. Claiming 
ignorance of why Merlot is popular seems 
somewhat disingenuous for someone who 
has been in the industry as long as you 
have. Pomerol and Petrus come to mind. A 
softer more accessible claret comes to mind. 

Merlot is not the easiest grape to grow; 
however, wineries and vineyard owners 
have been planting more and more Merlot. 
Consumption has soared over the past few 
years with no end in sight. What do we 
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know that you don’t? Perhaps you see all of 
us as fools, or more appropriately as emper- 
ors (robber barons) waiting for someone to 
point out that there are no clothes. I could 
suggest that the market has its share of 
insipid Cabernet Sauvignon. Not all wine 
can or should be great, but some of the 
greatest red wines were made of Merlot. 

So to help you retain equilibrium and 
maintain inner peace, I propose you chant 
the following: 

1. Capitalism is good. I will not condemn 
those who work hard, succeed, and now 
can afford my Estate wines. Their employ- 
ees can drink my lesser wines until they 
succeed and drink my Estate wines. 

2. I will be more open-minded and less 
envious of those who succeed in making 
wines I neither make nor like. A rising tide 
lifts all boats. 

3. I will try to disabuse myself of the idea 
that pleasures are of necessity politically or 
socially oriented. 

I hope these help. 

Tom Mackey, winemaker, 

St. Francis Vineyards & Winery, 

Kenwood, CA 


You 


faster, 


small 
tanks. 


passes through a 3 inch opening, making it 


Gamajet V offers the cleaning power and 
flexibility you need. It surpasses spray balls, 
water blasting, boil outs, manual hose, and 
scraping and chipping. 

For completé' information, call today: 


1-800-B 


19s 8 2.2 


2421 Yellow Springs Road * Building One * 


PS: God willing, I hope to greet the new 
millennium with family, friends, a glass of 
Merlot and a Partagas #10 (or a Cohiba, if 
Cuba is liberated). 


Response to Tom Mackey: 

As I mentioned in my article, there are 
some excellent men who have smoked 
cigars, and my friend Tom Mackey 
would surely count among them. No 
one would accuse Tom of being a slave 
to fashion and live to tell the story. 
Furthermore, Tom has mastered the art 
of Merlot making, a not inconsiderable 
accomplishment by a not inconsiderable 
guy. The fine Merlot I once had might 
well, in fact, have been crafted by his 
hands. 

I do hope, however, that other readers 
read less venom and more drollery into 
the piece, which was intended, after all, 
not as a political statement but rather as 
social satire. 

Patrick Campbell 
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Reinvest for the Future 


by R. Michael Mondavi, 
Robert Mondavi Winery, Oakville, CA 


The world is getting smaller and Napa and Sonoma counties’ 
wines primarily, but also all California wines, are now being 
recognized worldwide as belonging in the company of the 
fine wines of the world. 

In December 1996, I testified before the California Senate 
Select Committee, chaired by Senator Mike Thompson, exam- 
ining the causes of the current grape shortage and steps vint- 
ners and grape growers around the state are taking to meet 
customer demand. In my testimony, I discussed many of the 
points that I will share below. 


We must learn from the past 

There is a major premium grape shortage in California. This 
also happened 25 years ago and again 10 to 12 years ago. We, 
the industry (growers and vintners), did not act intelligently. 
We sat back and let foreign owners and importers have 10% 
of our market share, increasing their share to 30%. During 
past shortages, many vineyards were planted on speculation. 
The wrong grapevines were planted in the wrong areas. We 
didn’t learn to build markets for the future. There was no 
long-term planning or thinking as to what would be done 
when all the newly planted grapevines came into production. 
Therefore, shortage led to surplus — and boom, for growers 
and vintners, led to bust. Remember 1974/75? 

Today, the good news for growers and producers of pre- 
mium wine is that consumers have clearly come to recognize 
the value and superiority of higher-quality, higher-priced 
varietal wines, such as we produce here in Sonoma and Napa 
counties. Consumers are drinking more and better wine. 

In the 1990s, U.S. demand for California premium wine 
versus jug wine is evident: Premium wines have grown 9% 
per year in volume and 12% per year in dollars. By 2001, pre- 
mium wines will be 75% of the total California wine market, 
up from 67% market share. Jug wines have been flat at $1 bil- 
lion/year for the last 10 years and for the future. California 
premium wine sales will be more than $4 billion by 2001. 

That’s the good news — if you can get the grapes and the 
wine. The bad news is that demand is outstripping grape sup- 
ply. We have experienced four consecutive short harvests. 
Most wineries are facing shortages. California premium wine 
sales were up 17% in the first seven months of 1996, and it 
looks like 9% to 10% for the year. Sales are slowing because of 
lack of supply. 

Because demand is outstripping supply, wineries are doing 
fewer promotions to interest and excite consumerss 
Distributors and buyers are looking for other beverages as 
well as wines from foreign producers. There are many sub- 
stantial price increases taking place, and this slowdown may 
be an early consumer warning. 

Of U.S. wine sales, at 198 million cases in 1995, 129 milliott 
cases (65%) were California table wines. Imported wines were 


FREE RUN 


at 16% (31 million cases). In the first seven 
months of 1996, imports were up 25%, com- 
pared to an increase of 16% in 1995, and this 
will keep growing for some time. 

Strong demand has created dramatic upward pressure on 
grape prices, shrinking profit margins for wineries. We are 
unable to meet the premium wine demand over the next two 
to three years. Imports from France, Italy, Chile, Argentina, 
and even Eastern Europe will fill the gap and increase their 
market share in the U.S. Unfortunately, they will come in with 
less quality control, and when consumers taste their wines 
and don’t like them, consumers won't say, “I don’t like this 
wine from XX.” They’ll say, “I don’t like wine.” 


We must reinvest for the future 

We will only have a grape shortage for two or three years, 
and then the cycle will repeat, if we allow it to. How do we 
prevent the same boom/bust cycle as has occurred in the 
past? We must reinvest for the future. We must build for the 
long-term, for broader demand for California wines not only 
in the U.S., but overseas. This will be the major difference 
from 10 and 20 years ago. 

We must develop new brands and strengthen existing 
brands controlled by California producers. 

We have to invest in more viticultural research in the boom 
times. If we had done that 25 years ago, we might have 
avoided our problems with phylloxera and Pierce’s disease 
today. 

We need to broaden and expand both the domestic and 
export wine markets for premium California wines for the 
future. At Robert Mondavi Winery, we are growing our 
exports by 25% per year, even though we have a shortage. We 
are cutting our allocations at home in weaker markets and 
increasing our allocations in Southern California, Florida, and 
Texas, which are developing markets where we haven’t even 
scratched the surface. We have to build a foundation there, 
where the action will be. 

We have to build exports because in five to 10 years, the 
market will be in Asia, Thailand, Japan, and elsewhere. We 
have to go where there is the greatest potential. We can only 
prevent the surplus and bust part of the cycle by developing 
export markets properly. 

We have to work together. Get involved in organizations 
like the Wine Market Council, which is working to build long- 
term demand for premium wines. The weakness in our 
industry is that we have not educated the public on a proac- 
tive basis about the proper, moderate use of wine. Each of us 
has this obligation to the industry and to ourselves. 

We also need to educate the public that wine is not just a 
gourmet item — that it’s good with tuna salad on Wednesday 
nights, and even that they can have “wine on the rocks.” 
We're too elitist. 


Changes at Robert Mondavi Winery 

I want to share with you what we, at the Robert Mondavi 
Winery, are doing — now and over the next few years — to 
minimize or eliminate the “boom to bust” cycle for at least 
ourselves and our growers. 

1. We believe the grape and wine business is a global 
business. 
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2. In growing and producing and in marketing and sales, 
we need to accept this fact and think globally and act globally 
to create broader markets, or we will repeat previous cycles. 

On the grape supply side, we have been increasing our 
long-term commitments and contracts with grapegrowers to 
insure supply for the future. We have established long-term 
contracts with a pricing floor to insure growers can make a 
profit in their vineyards even if — or when — the shortage 
turns to balance or to surplus. 

3. We have acquired additional vineyards, both in Napa 
and Sonoma counties and in the cool coastal regions through- 
out California. Iam convinced that there will be a surplus of 
grapes grown in the warmer regions of the state, particularly 
the lower Central Valley. 

4. We have developed partnerships with leading wine 
growing families in Italy and Chile and are acquiring pre- 
mium wines from the Languedoc region in the south of 
France and will form a partnership there as well. 

What makes what we’re doing different than foreign pro- 
ducers and importers did one or two decades ago? Foreign- 
owned and managed companies don’t care about California’s 
vineyards, wineries, image, economy, or quality of life. They 
are only interested in increasing their market share and prof- 
its. Many are owned by multinational conglomerates, and the 
grape and wine business is only a very small part of their 
portfolio. You can see examples of this with IDV, with its 
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Heublein subsidiaries, and what was done with Christian 
Brothers and Inglenook growers, vineyards, and wineries. 

At Robert Mondavi Winery, we have the responsibility of 
three generations in this community and more generations on 
the way. We have a partnership philosophy with employees, 
growers, distributors, and key customers. We are working 
together for a common goal. 

I'd like to explain the impact of the 1996 California harvest 
on Robert Mondavi Winery and our ability to respond to the 
market. Our global demand is growing at more than 20% per 
year. Our Napa Valley harvest was 10% short of plan. Our 
Woodbridge harvest was 18% short of plan. 

Therefore, overall, the Robert Mondavi Family of Wines 
would have been short in excess of one million cases of wine 
produced versus our business plan from the 1996 harvest or 
$55 to $60 million of equivalent wholesale sales. 

We knew that, for the long-term, we needed to increase our 
grower relationships and contracts, as well as our vineyard 
holdings in California. This would allow us to continue our pro- 
gram of producing quality wines long-term. We were also 
aware that if we could not accomplish this, we would not grow 
and make a profit. It is also important that we purchase or build 
new facilities that will allow us to produce these fine wines. 

To meet the shortage, we decided to bring in wines from 
foreign producers, in 6,000-gallon stainless steel insulated 
tankers, to our Napa Valley and Woodbridge facilities. The 
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wines are then aged and finished in California. They are bot- 
tled here with local labor and local supplies. We find that 25% 
of the cost of a case of wine is grapes; 75% is labor, facilities, 
ageing, packaging, marketing, and overhead. We are there- 
fore able to spend 75% of the expenses associated with pro- 
ducing the imported wine here in California. 

By finishing them in California, we are also able to con- 
trol the quality of these wines and insure that they reflect 
our style. 

Not only are we able to alleviate the shortage, but this 
allows our company to grow and eliminates part of the 
opportunity for foreign producers and importers to take 
away our shelf position in wine shops and on wine lists, as 
they would have been able to do, due to shortages. Once lost, 
shelf position is more difficult to get back than it was to get in 
the first place. We are also able to maintain share of mind 
with our distributors, retailers, restaurateurs. We are also able 
to expand for the future when more grapes/wine are avail- 
able. In order to handle the coming increase of grapes, we 
need a strong foundation to build from. 

These wines will be clearly labeled — on the front label — 
as French for the Vichon brand and as Chilean for our 
Caliterra joint venture brand. Our Vichon brand is moving to 
France. The 1996 vintage will be exclusively a Mediterranean 
wine and brand. We are seeking a partner in the Languedoc- 
Roussillon and will establish a winery there. 


When the transition to France is complete, the Vichon 
Winery team and facility will focus on North Coast-produced 
Italian varietals in the super- and ultra-premium categories, 
and the name of the winery will be changed to La Famiglia di 
Robert Mondavi, supporting that brand. It will be one of the 
very few wineries dedicated exclusively to Italian wine vari- 
etals grown in the north coast of California. 

Importing wine also provides opportunity for our employ- 
ees to grow in their individual career opportunities, and it 
insures full-time employment. This would not happen if we 
were only responding to the local grape supply. 

Statewide, we have over 1,200 employees involved in vine- 
yards and winemaking. If we were to sit back and wring our 
hands and do nothing but say “The harvest is short for the 
fourth year in a row,” there would be loss of production and 
sales, and we would have to cut back in the range of 150 to 
175 full-time jobs due to downsizing. Instead, the opposite is 
now taking place. 

We will be hiring additional employees throughout the 
state because of the additional work that is needed to oak age 
the imported wines, to finish them, bottle them, prepare them 
for the market, and to sell them. Of course, this also allows us 
to be more profitable and, as a result, allows us to give back 
to the community and to invest in our business for future 
health as we go forward. 

Over the next three-year period (1997-99), Robert Mondavi 
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will be investing in excess of $150 mil- 
lion in vineyards, vineyard develop- 
ment, winery development, and win- 
ery improvements, in California alone, 
to meet our plan. 

Without the ability to grow, which 
importing has made possible, this 
expansion would have had to be cut by 
50% to 75%. This amount in this area 
and throughout the state would have 
had a dramatic impact on our local 
economy and on what we could afford 
to pay for grapes and new jobs. 

We plan to hire 100 to 150 additional 
people in the next three years. If we 
had not been able to find the additional 
source for grapes outside of California, 
we would be eliminating 175 to 200 
jobs in California. You need only to add 
these numbers together to understand 
the impact that this will have on the job 
market in California alone. There are 
many other local industries and sup- 
plier companies that will be affected as 
well. 

Ine threen tow five years, macmne 
California vineyards come into produc- 
tion, this expansion will enable us to 
produce and market the wines made 
from them. Without the expansion, we 
would not be prepared for additional 
grapes either in our wineries or the 
marketplace. 

In the short-term, all of us face 
some unsettling, changing times and 
even headaches. As the new plantings 
of grapes come on stream in 
California over the next three to five 
years, there is potential surplus, but I 
believe that our wines produced from 
grapes grown in the cool coastal 
regions of California will be able to 
compete both in the U.S. and foreign 
markets with the best wines of the 
world. I also believe that by working 
together — as we have from the 
beginning — the world of the 
Napa/Sonoma_ grapegrowers and 
wineries will look bright indeed as we 
reach the next millennium. a 

Edited from comments to Sonoma County 
Grape Growers’ Association's “Dollars and 


Sense Seminar,” Santa Rosa, CA, January 
LODZ, 


22? MOVING ??? 
Be sure to notify us 
as soon as possible. Write to: 
PWV, 15 Grande Paseo 
San Rafael, CA 94903 
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INDUSTRY IMPROVEMENT 


National research priorities 


by Zelma Long, Chair, 
AVERN Industry Organizing Committee 


s the U.S. wine industry invest- 

ing enough in research and 

development? What are the 

urgent short-term and important 

long-term issues that need 
investment? How does U.S. grape and 
wine research investment compare 
with other countries? 

The American Viticulture and 
Enology Research Network (AVERN), 
a national network encompassing 
industry, academic research, and 
extension, was initiated by the 
American Vintners Association (AVA) 
to address these questions and to facil- 
itate investment in the funding of 
needed research. 

At its first national conference held 
in Washington D.C. in June 1996, sev- 
eral conference speakers from the U.S. 
Department of Agriculture (USDA), 
including Deputy Director of Agricul- 
ture Richard Rominger, urged AVERN 
to take a leadership position of 
encouraging greater coordination and 
collaboration of researchers and 
industry members across the nation. 
They encouraged identification of 
common national research goals to 
enhance the industry’s eligibility for 
USDA funding programs. 

Speakers noted the agricultural pol- 
icy changes contained in the 1996 Farm 
Bill, which encouraged government 
investment in research over subsidy to 
individual farmers, and created new 
agriculture funding programs, such as 
the Fund for Rural America, a three- 
year, $100 million-per-year fund. 

AVERN’s mission and goals were 
established at the conference. 


AVERN mission 

To enhance the health and interna- 
tional competitiveness of American 
wine and grape producers through a 
national research network that will 
develop and link the funding and 


human resources to put the U.S. at the 
leading edge of viticulture and enol- 
ogy applied technology and funda- 
mental research to benefit our indus- 
try, customers, and the U.S. economy. 


AVERN goals 

1. To expand the total resources 
available from industry, academia, 
government, and producers — fund- 
ing resources, human resources, capi- 
tal resources — for enology and viti- 
culture research. 

2. To coordinate regional and 
national research efforts, avoid dupli- 
cation of effort, and better provide for 
national dissemination of results and 
information. 

3. To expand short-term regional 
and national issue-directed research, 
to identify and facilitate funding 
mechanisms for long-term, fundamen- 
tal research. 

4. To act as a catalyst for develop- 
ment of leading edge “benchmark” 
applied technology to put American 
wine and grape producers at the inter- 
national forefront of enology and 
viticulture. 

5. To enhance collaboration and 
communication among researchers 
and producers throughout the nation. 

AVERN was designed as a national 
organization with leadership embrac- 
ing all segments of the grape and wine 
industry. Zelma Long, chair of the 
AVA Agriculture Committee, was 
asked to lead the group’s formation. A 
17-member Industry Organizing 
Committee, representing grape, juice, 
and wine producers from organiza- 
tions across the U.S., and a six-mem- 
ber committee of academic advisors 
from each of six regions, were 
recruited to help with AVERN forma- 
tion and with identifying national 
research priorities — AVERN’s major 
1996 goal. (See list below for members 
of Industry Organizing and Regional 
Coordinator groups.) 

The priority identification process 
began in early 1996 with a survey of 


industry, research and extension per- 
sonnel to identify the top viticulture 
and enology research issues for 
AVERN’s six regions (California, Mid- 
Atlantic, Northern Tier, Northwest, 
Southwest, and Southeast). From these 
discussions, lists of regional priorities 
were identified and then brought 
together at the national conference into 
a set of working national priorities. 

Subsequent industry and academic 
review and discussion resulted in final 
publication of the working priorities 
in January 1997. These priorities will 
serve as a reference for the 1997 
requests for proposals for the 
American Vineyard Foundation (AVF) 
and the Viticulture Consortium (an 
annual $500,000 grant for viticulture 
research administered out of UC Davis 
and Cornell University). In February, 
AVERN distributed its priorities to its 
national list of enology and viticulture 
researchers, encouraging them to use 
the priorities for guidance in identify- 
ing research projects and in-grant 
applications. 

AVERN’s goals in facilitating the 
identification of national research pri- 
orities were: 

1. To provide a focus nationwide for 
enology and viticulture researchers. 

2. To help facilitate federal funding 
of projects that are based on the indus- 
try’s nationally acknowledged needs. 

3. To provide a base and direction 
for research and research investment 
efforts. 

4. To identify regional research 
needs. 

AVERN advisors are identifying the 
total U.S. funding that goes toward 
grape and grape products research, 
but they know it falls far short, for 
example, of Australia’s $14 million per 
year (for an industry one-third our 
size). Furthermore, grapes are the 
eighth largest agricultural crop nation- 
wide, and given Congress’ policy for 
more agricultural research investment, 
AVERN seeks ways to better balance 
the investment toward grape and 
grape product research. 

In mid-1996, Congress asked the 
USDA — Agriculture Research Service 
(ARS) to provide information about 
the grape and grape products industry 
as a way of assessing the research 
investment. ARS will be responding to 
this request. 


GENERATE POSITIVE 


CASH FLOW! 


Choose from one of these purchase or lease plans: 


AMERICAN OAK PURCHASE PLAN 


$5/month for 36 months 
$4/month for 47 months 
$3/month for 68 months 


With ownership of barrel at end of term 


AMERICAN OAK LEASE PLAN 


$4.50/month for 36 months 
$3.50/month for 48 months 
$3.00/month for 60 months 


At end of term, options are to: purchase the barrel at the then fair market value; lease the barrel at the then fair rental value; or return the barrel 


PLANS ALSO AVAILABLE FOR OUR FRENCH OAK BARRELS. 


For programs over $500,000, lower rates are available with approved credit. 


FOR MORE INFORMATION THE |e 
Please contact Ric Lilienthal of World Cooperage Company at ee wal: Ae 
707-253-1928 or Dennis Duffy of The CIT Group at 510-420-1975. OUP | :, 


World Cooperage Company 


A Subsidiary of Independent Stave Company, Inc. 


For four generations, flavoring fine wines and spirits throughout the world. Since 1912. 


Main Office 
PO. Box 1659 
Lebanon, MO 65536 


Napa Valley 
4391 Broadway 
/_ American Canyon, CA 94589 
Phone: 417-588-4151 RAR Phone: 707-644-2530 
Fax: 417-588-3344 we Fax: 707-644-8218 


http://www.cooperage.com 


All purchases and leases are subject to approved credit. Monthly payments are based 275 basis points over 
like term treasury rates. Other terms and conditions may apply. Offer based on our 2-year air-dried, 
American Oak 59 Gallon Fancy barrel in truckload quantities 
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INDUSTRY IMPROVEMENT 


The identified national research 
working priorities are: 

¢ Optimizing the performance of 
grape production systems. 

¢ Developing pest management 
programs that are economically feasi- 
ble, environmentally sound, and 
socially acceptable. 

¢ Improving the genetic bases for 
grape, juice, and wine quality. 

¢ Viticultural practices to improve 
grape, juice, and wine quality. 

e Characterization and manage- 
ment of grape phenols via processing 
and viticultural practices. 

¢ Developing environmentally 
sound processing operations. 

¢ Utilizing yeast and bacteria to 
improve wine aromas and flavors. 


1997 AVERN goals 

1. To develop a permanent organiza- 
tional structure, which will include a 
board of directors and a technical com- 
mittee. The AVF recently authorized 
Patrick Gleeson, executive director, to 
work quarter-time to aid in AVERN 
development. AVF made significant 
contributions to the startup of AVERN 
in 1996. 

2. To facilitate applications to — 
and, especially, collaborative research 
work on our priorities with — the 
Fund for Rural America. 

3. To support the continuation of the 
Viticulture Consortium annual funds, 
and to seek additional permanent 
positions focused on _ viticultural 
research within USDA-ARS. 

3. To establish a national database of 
researchers in the fields of enology 
and viticulture or relevant sciences; to 
develop a database on funding, both 
provided and available, in this field. 

4. To plan for the design and imple- 
mentation of a website that can post 
all this information and provide con- 
ferencing and communication links 
among researchers and industry tech- 
nical members. 

AVERN thanks the many individu- 
als in industry, academia, extension, 
USDA, AVF, and American Society for 
Enology & Viticulture (ASEV), who 
have given assistance and encourage- 
ment in the startup period. AVERN 
wishes to particularly acknowledge 
Bill Nelson, the AVA vice president of 
Legislative Affairs, for his vision for 
the organization and persistence in 
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aiding its startup. 

Anyone desiring further informa- 
tion on AVERN or the full text of the 
priorities can contact: Patrick Gleeson, 
American Vineyard Foundation (tel: 
707/967-9307; fax: 707/967-9948) or 
Zelma Long (Simi Winery, _ tel: 
707 / 433-6981; fax: 707 / 433-6253). 


AVERN Organizing Committee 


Chair: Zelma Long, Simi Winery 


Committee Members: 

David Adelsheim, Adelsheim Vine- 
yard; Andy Bledsoe, Robert Mondavi 
Winery; Don Brady, Cordier Estates; 
Rick Bruno, Sun Diamond Growers; 
Art Caputi, E&J Gallo Winery; Jim 
Collins, Southwest Farming Company; 
Tania Dautlick, North Carolina Grape 
Council; Tom Davenport, National 
Grape Cooperative; Pete Downs, ASEV 
Secretary/ Treasurer and Kendall- 
Jackson Winery; Jim Finkle, New York 


Wine & Grape Foundation and 
Canandaigua Winery; Phil Freese, 
WineGrow; Bob Gallo, E&J Gallo 
Winery; Patrick Gleeson, AVF; Jon 
Held, Stone Hill Winery; Gene Pierce, 
Glenora Wine Cellars; Simon Siegl, 
AVA; Bert Silk, Canandaigua Winery; 
Rich Smith, California Association of 
Wine Grapegrowers (CAWG); Bob 
Steinhauer, Wine World; Jim Thom- 
pson, Chateau Grand Traverse; David 


Wineman, California Table Grape 
Commission; Wade Wolfe, Hogue 
Vineyards. 


AVERN Regional Coordinators: 
California: Dr. Robert Webster, 
University of California, Davis, Mid- 
Atlantic Coast: Dr. Tony K. Wolf, Virginia 
Polytechnic Institute; Northern Tier: Dr. 
Alan N. Lakso, Cornell University; 
Northwest: Dr. Michael Burke, Oregon 
State University; Southeast: Dr. Pete 
Anderson, University of Florida; 
Southwest: Dr. Justin Morris, University 
of Arkansas. |_| 


Supertube™ 
Grow Tubes 


Pink—our 
exclusive pink— 
for growth 


Twin-walled for 
strength 


Years Of success 
in hot and cool 
climates 


CALL TODAY 
(800) 634-2843 


COMPANY Z 
PO Box 7097 é 
6 


St Paul, MN 55107 


OE 
WHE 


(805) 758-4777 
(800) 499-9019 


_ 550 Highway 46 ¢ Wasco, CA 93280 
_ Fax (805) 758-4999 


Serving America $ Wine, Juice, 


Raisin & Table Grape Industries Since 1989 
| benchgrafts® rootings - cullings 


ROUGH OR FINISHED 


HEADING SETS 


49 


BARREL RENEWAL 
SYSTEMS 


OAK SOLUTIONS 
TO MATCH EVERY 
BUDGET & TASTE 


World Cooperage provides winemakers 
and master distillers throughout the world 
a variety of oak solutions to flavor their 
fine wines and spirits. Our French oak and 
Super Premium American oak barrels 
showcase your private reserves, while our 
tank staves and oak chips work as economic 
alternatives to flavor your fighting varietals. 
Our competitive pricing allows you to 
stretch your winemaking dollars. 


For four generations, flavoring fine wines and 
spirits throughout the world. 
Since 1912. 


World Cooperage Company 


A Subsidiary of Independent Stave Company, Inc. 


Main Office 
RO. Box 1659 
Lebanon, MO 65536 
Phone: 417-588-4151 
Fax: 417-588-3344 =e 
Export Orders Accepted by Independent Stave Company International, Inc 
http:/Avww.cooperage.com 


Napa Valley 
4391 Broadway 
American Canyon, CA 94589 
Phone: 707-644-2530 
Fax; 707-644-8218 
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yron Vineyard & Winery con- 

structed a new 32,000-sq.-ft. 

winery building to supplement 

the original 10,000-sq.-ft. facility 

in Santa Maria, CA, for the 1996 
harvest. The $3 million building han- 
dles red wine fermentation, white wine 
barrel fermentation, barrel ageing, and 
bottling. 

The winery produced 50,000 cases of 
wine from the 1996 harvest and will 
achieve 70,000 cases per year within 
five years. Production is 65% white 
wine (Chardonnay, Pinot Blanc, Pinot 
Gris, Sauvignon Blanc, Viognier) and 
35% red (Pinot Noir and a Rhone blend 
of Grenache, Mourvedre, and Syrah). 
Byron is one of Robert Mondavi's four 
California wineries. 

The new 165 ft. x 220 ft., two-level 
building has four barrel ageing rooms 
totalling 11,000 sq. ft. The four rooms 
have individual cooling, heating, and 
humidity control, unlike the original 
building (constructed in 1984) which 
has no humidity control. 

The building is constructed of tilt-up 
concrete panels with an inner layer of 
rigid insulation and vapor barrier 
where appropriate. The top of the bar- 
rel rooms are insulated by R-30 attic 
“air space.” 

The curved, natural gray zinc roof 
resembles the rolling hills behind the 
winery. In the white tank room and red 
fermentation room, a skylight running 
the length of the building provides nat- 
ural light and has louvered sides for 
natural ventilation. 

The building was designed by Scott 
Johnson of the Los Angeles, CA, archi- 
tectural firm, Johnson, Fain, and 
Pereira Associates. It has a portico to 
protect and shade entry to the office 
and barrel rooms on the south side. The 
firm also designed the Opus One 
Winery in Napa Valley, co-owned by 
Robert Mondavi and Baron Philippe de 
Rothschild, S.A. of France. 

“We tried to achieve the benefits of 
gravity flow in the new winery by con- 
figuring all the equipment so that 
pumping is virtually eliminated in the 
winemaking process, thus overcoming 
one of the main compromises in mod- 
ern winemaking,” says Ken Brown, 
general manager and winemaker. 

During harvest, all grapes are received 
in either 4x4 “ton bins or 30-lb lug 
boxes. Grapes are dumped onto a sort- 


IMPROVING WINE QUALITY . 


Expansion project 
reduces pumping 


Photos 

1. Crushing/destemming grapes into fermenter. (photo by Kirk Irwin] 
2. Positioning empty fermentation tank with pallet jack for filling. 
3. Empty fermenter in position to receive whole clusters. 

4. Punchdown with pneumatic ram. 

5. White tank room and press. (photos 2 through 5 by Don Neel) 
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ing table on the mezzanine level, 12 feet 
above the main floor. 

“Most of our vines are on a vertical 
trellis,” says Brown, “so we receive 
very clean fruit.” Nevertheless, all 
Pinot Noir grape clusters are inspected 
to remove leaves and mildewed or 
botrysized grapes. Chardonnay grapes 
for the estate and reserve blends are 
100% hand-sorted. If there are adverse 
harvest conditions, all other grapes are 
hand-sorted as well. All white grapes at 
Byron have been pressed whole-cluster 
since 1990. 

There are ten four-ton and 16 six-ton 
mobile red fermentation tanks. The fer- 
mentation tanks are used twice in the 
harvest. First to ferment Pinot Noir and 
then to ferment elements of the Rhone 
blend. 

An 18,000-lb capacity Schreck heavy 
duty, battery-powered pallet jack is used 
to position each fermentation tank under 
the destemmer/crusher. Fifteen to 20% 
of each tank is filled with whole clusters 
of Pinot Noir, and the top is filled with 
destemmed and crushed fruit. All 
grapes receive 35ppm SO, when the fer- 
mentation tank is being filled. 


Ue 


The cellar crew uses the pallet jack to 
move filled tanks away from the receiv- 
ing area and connects each tank’s cool- 
ing jacket to the winery glycol system 
by flexible hose with a _ Fill-Rite 
Surestop'’ dry disconnect coupling. 
The grapes are chilled to 60°F for cold 
soaking with no yeast inoculation. 

After three days, the glycol controller 
is adjusted to keep the maximum fer- 
mentation temperature under 90°F. 
Native yeast fermentation usually 
starts six to seven days after crushing. 
A pneumatic ram, attached to a mobile 
scissors lift with a 12-inch diameter foot 
and a six foot-long punchdown stroke, 
is used to punch down the cap in each 
fermenter for five to ten minutes three 
times per day. 

Byron Reserve Pinot Noir is 100% 
native yeast fermented. The Santa 
Barbara County Pinot Noir bottling is 4 
native yeast, and % of the blend was 
inoculated with two different yeasts. 


After an average of 18 days, the alco- 
holic fermentation has completed and a 
forklift raises the tank high enough so 
the free-run wine can be gravity-racked 
into a portable tank. The fermented 
grapes are shoveled from the tank into 
a bin which is dumped into the press. 
The press wine is mixed with the free 
run and malolactic inoculum, settled 48 
hours, and gravity-racked into barrels. 

The red wine barrel room is main- 
tained at 63°F and 90% relative humid- 
ity until malolactic fermentation (MLF) 
has completed. Then SO, is added to 
the wine, and the barrels are topped 
twice each month until the wine is 
racked out of barrels in April with a 
Bulldog’s Pup gas pressure system to 
make the master blend. The wine is 
gravity racked back to barrels. Red 
wines are fined in barrel, racked barrel- 
to-barrel with the Bulldog’s Pup off the 
finings, and later racked to the bottling 
tank with the Bulldog’s Pup. 

After MLF, the barrel room is main- 
tained at 58°F and 90% relative humid- 
ity. Mee Industries installed a Fog 
System with a Fogstat controller which 
maintains humidity in the four barrel 
rooms. The Mee Fog System first cleans 
the humidfying water, then pumps the 
water at 1,000 psi through type “L” 
copper tubing to the Fog lines. Each 
nozzle on the Fog lines has an .006-inch 
orifice, producing very small droplets 
(as small as 10 microns) which evapo- 
rate and humidify without wetting. 

Two of the barrel rooms have two- 
speed fans to exhaust CO, during white 
wine fermentation. The fans are oper- 
ated at high speed during fermentation 
and low speed after fermentation. The 
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ELEVATION DRAWING q 
SKYLIGHT 


_.| + GRAPE RECEIVING 
aah 


Floor plan and elevation drawing of Byron Winery’s new building (shown on the cover) 
provided by architect Scott Johnson of Johnson, Fain, and Pereia Associates in Los Angeles. 


FLOOR PLAN 


=== _~ihigh volume air conditioning system 
oS has cooling coils as part of the air han- 
dler in the attic which delivers passive 
cooling to simulate a cave environment 
with still air, out of sight and without 
noise, according to Jim Fehlhaber, con- 
sulting engineer. All four barrel rooms 
can be cooled, three can be heated. 

Ten stainless steel tanks ranging from 
600-gal to 4,500-gal were moved from 
the original building into the new 
building’s white tank area. Four new 
10,600-gal tanks for master blending 
were added. 

The 100-foot long room containing 
the red fermentation tanks serves four 
functions: red wine fermentation, barrel 
staging, bottling, and entertainment. 
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_ One of the economies gained with the 
os | portable fermentation tanks was no 
~ 1 HL expense for catwalks or permanent gly- 
! ! col or electrical lines for the tanks. A 
H 3 mobile bottling truck is parked in the 
| 7 : 
i : ae room for wine bottling. Case goods are 
. \ 1 ame (ecorooicoiong| fi shipped to Robert Mondavi Winery, 
N H So acs pl BARREL |! Woodbridge, for distribution. 
, : ! 8 
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1 i l he fae Byron experimental vineyard 
| l ae 
To E < Byron production vineyards total 
~~ 1 = 358.28 acres of Chardonnay, 100.54 
I ll meiscsh: acres of Pinot Noir, 26.3 acres of Pinot 
ial ioe i << - 
CQ : ji ae | ~ y Gris, 9.5 acres of Pinot Blanc, and 6.7 
KH LIBRARY | Q ‘y acres of Viognier. These vary in age 
Lu from three to 32 ye f 
i years of age. 
yy] || Se Ge ceo chro ets x Byron began an experimental vine- 
I) | yard with 18 acres spaced 6x5 plus one 
lela acre of meter X meter spacing, planted 
ia with Chardonnay and Pinot Noir in 
ial 
ina In 1995, 11.2 acres of 6x4 spacing 
mz sees were planted to Chardonnay, Pinot 
i Noir, and Pinot Gris. Also in 1995, 


seven combinations of Chardonnay 
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clonal selections and rootstocks were 
planted 4x4 (396 vines each) on one 
acre of a 23.5-acre block. Planting in 
the remaining 22.5 acres is spaced six- 
foot between rows with % of each row 
containing vines spacing of four-foot, 
another one-third at five-foot, and one- 
third at six-foot vine spacing. Four 
selections of Chardonnay were grafted 
onto four different rootstocks in pro- 
duction lots from one to three acres in 
these experimental blocks. 

“The purpose of this is to look at the 
effect of in-row spacing on different root- 
stock/ clonal combinations under differ- 
ent conditions of soil, slope, and expo- 
sure,” reports Bob Thomas, Byron 
vineyard manager. “None of the vine- 
yard is laid out as specific blocks by com- 
bination, but rather it is replicated to 
duplicate different micro-conditions.” 

In 1997, 23 more acres will be planted 
to Chardonnay, Pinot Gris, Pinot Noir. 
Spacing will be meter X meter south of 
the new building and on a steep hill- 
side north of the building 7.5 feet 
between rows and five feet between 
vines. 

Soil in the experimental vineyard is 
sandy loam topsoil over clay loam sub- 
soil. Irrigation is provided by one 4-gph- 
emitter/vine and overhead sprinklers 


provide frost protection and irrigate 
cover crops. Irrigation is monitored with 
neutron probes and visual vine observa- 
tion. All vines are vertical shoot posi- 
tioned. The cordon height ranges from 
18 inches above ground in meter X meter 
spacing to 34 inches above ground in 6x5 
spacing. 

There is a rootstock trial with 
Chardonnay clone #15 on 15 different 
rootstocks, 120 vines each in meter X 
meter spacing. Also Pinot Noir clone 
#2A on the same 15 rootstocks, 120 
vines each in meter X meter spacing 
planted 1992 to 1995, as plant material 
became available. 

There are 17 selections of Pinot Noir 
and 12 selections of Chardonnay 
planted on 17 different rootstocks in 
several spacing patterns. 

Total acreage planted in experimen- 
tal vineyard is 53.7 acres. “We don’t 
know how many more acres will be 
planted to “experiments,” says Robert 
La Vine, Byron grower relations man- 
ager. “Our goal is great wine, not more 
science projects. But to move forward, 
we have to test our knowledge base. 
These vineyards are the only path that 
will get us where we want to go. There 
are still many missing answers on the 
Central Coast.” a 


The RD80 


Glass Apparatus for the Wine Laboratory 


Acclaimed by enologists across the continent! 


Volatile Acid Still 

is an improvement on the 
Cash Still for determination 
of volatile acids in wine. It 
features an aspirator pump 
to remove the spent sample, 
which speeds testing, saves 
water, avoids repair bills, and 
prevents cross contamina- 
tion of samples. 


We manufacture a full line of wine laboratory equipment, and also provide 
Glassware Design Engineering, Custom Fabrication, and Repair Services. 


CALL, FAX OR WRITE FOR OUR CATALOG OF WINE APPARATUS. 


Research & Development Glass Products & Equipment, Inc. 


The R&D SO2 Apparatus 
uses the Aeration-Oxidation 
Method to maximize testing 
accuracy. It is specifically de- 
signed for this test in consul- 
tation with enologists. Flex- 
ible spherical joints and 
interchangeable flasks facili- 
tate simple operation and 
minimize breakage. 
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SAVVY MARKETING 


Pairing food and wine 
at the supermarket 


by Millie Howie 


avvy wineries would do well 

to show their supermarket 

accounts what’s happening at 

Raley’s Supermarkets and Drug 

Centers in Northern California. 
Each Wednesday, in a weekly newspaper 
advertising insert, Raley’s cross-markets 
a branded wine with a featured item 
from the meat, fish, or poultry depart- 
ment, resulting in a clear surge in sales 
for both featured products. 

The promotion includes a full color 
picture of a prepared entrée heading the 
insert page. The entrée recipe accompa- 
nies the photo and wine suggestion. 

Bob Jennings, beverage buyer/mer- 
chandise manager for the Beverage 
Department for Raley’s chain of 84 
supermarkets handles this project. He 
joined Raley’s three years ago when the 
chain took over Bel Air Markets where 
he had worked for 25 years — 15 years 
as beverage manager. 

“Each suggested wine is featured at 
anywhere from 10% to 20% below the 
normal price,” says Jennings, “whether 
it is an advertised special or not. In 
inserts before Thanksgiving last year, 
for example, we featured ham with 
Beringer White Zinfandel and Shrimp 
with Robert Mondavi Coastal 
Sauvignon Blanc. Neither were adver- 
tised specials. 

“We alert the winery’s wholesaler to 
the promotion and ask for point-of-sale 
materials. Our wine order for this pro- 
motion is generally three or four times 
the usual amount.” 


Cooperation is the key 
Preparation of the weekly promotion 
generally starts with the meat depart- 


ment’s 
Neckels, meat buyer. “I’m always look- 
ing for different ways to advertise and 
cross-promote,” says Neckels. “This 
concept of putting a meal together with 
an appropriate wine gives a different 
twist to our advertising. All the food 
pictured in our insert is cooked, and 
looks just the way it will on a family 
dinner table. I feel that a photo of an 
actual meal attracts more customers 


specials, selected by Ken 


California Troll King 
Salmon Steaks 


Fresh 

Troll King Salmon Steaks 

are firm and lean 

with a sweet, rich flavor, lb 


An excellent source 
of high quality protein. 


Barbecued King Trofl 
Butter-Dill Sauce 
\/2 up butter oF margarine, 
d m 
eee exiped fresh dill et 
1 thsp. snipped parsley nes 
cies 


Jemon juice 3 
fc steaks cut 1 inch thick 


(about 2 tbs.) 


than would be tempted to read an ad 
with photos of raw cuts of meat.” 


Though Neckels and Jennings are 


key players in the project, they are 
quick to share credit for the promo- 
tional idea. “Any time you get space in 
another department’s advertising sec- 
tion,” explains Neckels, “the decision 
has to come from the corporate level. I 
don’t recall exactly whose idea it was, 
but the first of these cooperative ads 
appeared in March 1995.” 


Recipes come from many sources. 


Some are created in-house, but Raley’s 
also gets input from thes lam Dyn onke 
and Beef councils, and other recipes are 
selected from national competitions, 
such as the annual Poultry Broiler 
Cook-Off. Often, Raley’s picks up on a 
national theme from one of the food 
councils, and sometimes uses its art for 
back-cards and recipe pads. 

After the recipe is selected, it is pre- 
ared and photographed with the 
assistance of Raley’s food stylist, Patty 
Mastroco. Without Raley’s in-house 
advertising department the program 
would not be possible, Neckels 
believes. “They take our ideas and 
make them visual and exciting.” 
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Matching wine to food 

Because Jennings has an excellent 
palate and an extensive wine back- 
ground, including years of judging 
wines at the California State Fair, he 
selects the wine for each pairing. “We 
select a wine which will suit the dishes 
being featured,” Jennings explains. 


Rodney Strong Chardonnay 
750 ml. $7.99 


“The wines are not always from the 
biggest wineries and not necessarily 
those offered at special prices on the 
beverage page of the paper. Often the 
wines I choose are from relatively 
small, unknown wineries.” He gets 
excited about unexpected pairings, 
such as his suggestion to serve White 
Zinfandel with ham. 


Variations on the theme 
“In October, we did something a little 
different,” recalls Jennings, “which 
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gave us the opportunity to do some 
cross merchandising with Superior 
Farms Lamb, Uncle Ben’s Rice, and 
Domaine St. George Wine. We added 
another element of support with a 
cooperative promotion on KHYL-FM, a 
Sacramento radio station.” 

“The idea originated with Domaine 
St. George Winery, who approached 
Neckels. In each of our 72 Sacramento 
stores, we featured end-aisle point of 
sale posters featuring prepared lamb 
with rice and wine on the side. Each 
display contained the lamb recipe on 
tear-off pads with a coupon for dis- 
counts on lamb, rice, and wine. 

“As an added incentive to draw con- 
sumers to the display, entry forms to reg- 
ister to win a dinner trip for two on the 
Napa Valley Wine Train were included at 
the display. The program was supported 
by a schedule of 100 commercial 
announcements on KHYL-FM.” 

This promotion was so successful, 
says Jennings, increasing effort is now 
being devoted to building more promo- 
tions around a larger mix of products 
from other departments. 

In another, similar promotion, 
Raley’s works with a wine producer 
and an individual food company to set 
up what Jennings calls “a one-week co- 
op,” though technically such promo- 
tions are a two-week effort. The week 
before the ad runs, displays are set up 
in the wine section. They remain 
through the week that advertising 
appears. Every tie-in has a recipe on a 
tear-off pad in the wine department 
and often a coupon for further savings 
is included with the recipe. Jennings 
hopes to use electronic couponing for 
this type of promotion in the future, so 
that when the wine bottle is scanned at 
the checkstand, the customer receives a 
coupon for additional savings. 

In a recent and extremely successful 
example of the one-week promotion, 
Raley’s matched Gallo Turning Leaf 
wines with Mallard’s pastas. For Gallo, 
this was a test program. The Mallard line 
was selected as a partner based on the 
contemporary and casual sophistication 
of the products offered, which according 
to Gallo’s marketing department, pair 
well with the Turning Leaf brand. Cash- 
register data indicated enough increase 
in sales volume that the partners are con- 
sidering repeating the effort. 

Thanks to innovative promotions like 
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these, wine sales are brisk at Raley’s, 
reports Jennings, but he is concerned 
about announcements of price 
increases by many wineries. “Some of 
the increases move a product out of a 
recognized price segment into the next 
category, and that is going to change 
the buying patterns. I fear consumer 
resistance will build. Frankly, I feel that 


many wineries are taking advantage of 
the consumer with drastic price 
increases. Some, in my opinion, are 
gouging the customer. It is obvious that 
erapes are in short supply, but some 
prices are now at an unacceptable level. 
We buy wine from Argentina and Chile 
and find that even those wines are 
climbing in price.” | 
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Mel Knox Barrel Broker 
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CALENDAR 


APRIL 10-11, 1997 
26th Annual New York Wine Industry Workshop 


Thursday, April 10: Review of 1996 growing season — 
Weather and fruit ripening, Robert Pool, Cornell University - 
NYSAES. Conditions for fungal disease development, Wayne 
Wilcox, Cornell University - NYSAES. Harvest conditions, 
fruit composition of selected cultivars — biggest problems, 
best wines; winemaker panel: Peter Bell, Chris Stamp, Derek 
Wilber. Use of heat in processing of grapes and wine: Basic 
techniques of heating musts and wines and applications in 
winemaking, Martin Wiederkehr, Swiss Federal Research 
Institute. Equipment considerations for pasteurization of 
grapes and juice and other processing applications, Domenic 
Carisetti, Canandaigua Wine Co. Must and wine pasteuriza- 
tion equipment demonstration. Evening wine reception and 
banquet at Spinnakers’ on Seneca Lake. 

Friday, April 11: Use of selected yeast and bacterial cultures 
in winemaking: Do you want to know what is fermenting 
your wines? Monitoring performance of inoculated yeasts 
and watching potential spoilage. Methods to identify yeasts 
in must and wine and to track inoculated yeasts, how useful 
are they? Chris Egli, Cornell University - NYSAES. 
Comparisons: rate of fermentation, sensitivity to tempera- 
ture, foaming tendency, Bill Edinger, Cornell University - 


Some label printers 
promise you anything... 
They tell you what you 
want to hear about prices, 
quality and delivery dates. 
= 
We tell you the truth and then make sure 
it really happens. That way you can make 
budgets that are realistic, get quality labels 
that really help sell your wine, and delivery 
dates that we really keep... 


you might say 
we’re the real thing. 


1401 TUBBS LANE ° BOX 361 * CALISTOGA, CALIFORNIA 94515 : 707.942.6033 


NYSAES. Experiences with different yeast and bacterial 
starter cultures. Winemaker (Peter Bell, David Whiting, Derek 
Wilber) tasting panel of Chardonnay, Riesling, Pinot Noir, 
and Cabernet. 

Location: New York State Agricultural Experiment Station, 
Jordan Hall, Cornell University, Geneva, NY 

Contact/Registration: Nancy Long, tel: 315/787-2288, fax: 
315/787-2284, email: npl1@cornell.edu. 


JUNE 7-9, 1997 


Wine and Juice Production and 
Practical Monitoring Workshop 


Regional meeting of American Society for Enology & 
Viticulture, Eastern Section; presented and sponsored by: 
Enology-Grape Chemistry Group, Dept. of Food Science & 
Technology, Virginia Polytechnic Institute and State University, 
Blacksburg, VA, and Viticulture & Enology Research Center, 
California State University-Fresno, Fresno, CA. 

Speakers: Ken Fugelsang, Winemaster and Adjunct 
Professor of Enology at California State University-Fresno. 
Barry Gump, Professor of Enology and Analytical Chemistry 

Continued on page 47 
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BOUTES COOPERAGE SINCE 1880 


Fine Quality French Oak Cooperage 
Produced In All Barrel Styles. 


Tonnellerie Boutes Is In Complete Control 
of Production. 


Special Water Seasoning Unique 
To Boutes Cooperage. 


for more information contact: 
KEN SEYMOUR 
707-542-1158 FAX 707-544-7684 
Email: kseymour @ix.netcom.com 


REFRIGERATION TECHNOLOGY, INC. 


Presents the 


Tank Mount ¢ Central Panel « PC Option 


THE SOLUTION TO TEMPERATURE CONTROL 


For years we have looked for a thermostat that meets the needs of the 
wine industry. Nothing on the market has the features wineries want. 
Most units can not hold up to the hostile winery environment. Two years 
ago, we decided to develop our own thermostat. The results were so 
successful, we named it the “Super Stat”. This is the only thermostat on 
the market specifically designed for the wine industry. The Super Stat is 
accurate, easy to use and designed to last. We offer a basic model and 
options for PC communications. Over 500 installed in 1996. 


The RTI Super Stat is on the leading edge of technology. 
We look forward to showing you just how “Super” the 
RTI Super Stat really is. 


Please call for more information. 


(800) 834-2232 


WWW.RTI2000.COM 
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This is the first in a series of articles exam- 
ining helpful tools for successful winery tast- 
ing room staff based on interviews with 
industry leaders who share their insights with 
PWV-readers. 


im Barfield is Director of 

Hospitality for Beringer Wine 

Estates and oversees five opera- 

tions as manager of the managers 

of the tasting rooms of Beringer, 

Chateau St. Jean, Meridian, 
Souverain, and Maison Deutz in 
California. Our conversation was con- 
ducted in Jim’s sunny office overlooking 
the immaculate grounds of Beringer’s 
Rhine House, in St. Helena, CA. 

Craig Root: Jim, tell me a little bit 
about your background: how did you 
get where you are now? 

Jim Barfield: My family goes back 
four generations in the Napa Valley. I 
started quite young in the local food 
and market business. That’s where I 
learned how important customer ser- 
vice is, particularly in a small town set- 
ting like St. Helena. 

I worked at the old Foodland Market 
and then was lured away to Keller’s 
Market with a whopping raise from 
$1.75 to $2.50 per hour. I also worked the 
crush of 1981 and 1982 at Charles Krug. 
From there, I managed a 3,000 sq. ft. 
wine shop and delicatessen north of St. 
Helena. Twelve years ago, I came to the 
Rhine House in January of 1985 as 
assistant manager. 

CR: What would you say are the 
components of a good tasting room? 

JB: I like your line, Craig: “I can teach 
you all about wine, but I can’t teach you 
to be friendly.” I also like the concept of 
communication with visitors versus 
education. Talk to them in terms they can 
understand and relate to. If they don’t 
understand grapegrowing, talk to them 
about growing tomatoes. Lots of people 
grow tomatoes and can understand the 
concepts of good raw materials and the 
value of truly ripe fruit. 

The most important element for me 
is that you project a friendly “non- 
wine-snob” feeling to the public. 
Everything in terms of sales flows from 
that initial impression. 

CR: What do you look for in a tasting 
room manager? 

JB: A good manager has to be a peo- 
ple person because that’s the best way 
to get that attitude instilled in your 


Insights 
into 
BETTER 
TASTING 
ROOMS 


by Craig Root 


staff. Increasingly, I’m looking for 
people with good financial skills and 
computer ability: people who have a 
strong grasp of the money side of the 
operation. 

I’ve been blessed with really good 
managers which makes my job much 
more enjoyable. I look for managers 


Jim Barfield, 
Beringer Wine Estates 


who haven’t forgotten what it is like to 
be down in the trenches. Managers 
who treat their staff the way they 
would like to be treated if the roles 
were reversed. 

CR: How about tasting room staff? 
What qualities do you search for? 

JB: I try to explore their wine knowl- 
edge. Ona scale of one to 10, I like peo- 
ple who are a three to six. That way, I 
don’t have to overcome a lot of precon- 
ceived notions. They’re more malleable 
in terms of training. I don’t want peo- 
ple who score themselves as an 11. 
Those folks flunk the interview as soon 
as I hear that. 

CR: What do you like in terms of 
non-wine items these days? 

JB: High quality giftware selections 
and displays are important; avoid the 
“tacky” and “cheesy” items that are out 
there. Of course, apparel is still the 
strongest, but we’re finding that what 
we call “table top items” have become 
very big as well. It could be glassware, 
both moderate and very high-end, nap- 
kins, ceramic, placemats — things of 
that nature. 

Also, books are making a big come- 
back now — both the glossy, wine- 
oriented $50 coffeetable books and the 
less costly ones as well. Branded 
apparel is very strong; grape/wine 
logo neckties are hot at the moment. We 
are reexamining all of our retailing and 
are careful of city and county use per- 
mit conditions regarding sale of non- 
wine items, which vary from county to 
county. 

CR: Tell me about your inventory 
procedures. 

JB: We do wine inventory every 
month and non-wine items quarterly. 

CR: I usually recommend a variance 
(the acceptable percentage that an 
inventory count is either over or under 
what it is supposed to be) of about 1% 
for small places and between 3% to 5% 
for operations that do a lot more busi- 
ness. What do you use? 

JB: We use a 3% to 4% variance. 

CR: What do you feel are the best 
cash register systems these days? 

JB: We are leaning toward more com- 
puter-based systems for better tracking 
and analysis of sales at various pricing 
levels and to track Wine Club members 
at Chateau St. Jean for repeat sales and 
preferences. Speed of transactions is crit- 
ical, particularly when you are dealing 
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with historical buildings that have very 
limited sales area. 1 am stunned that 
there are still retail operations that don’t 
use scanners on every item possible. 

CR: Your reserve tasting room is 
quite popular these days. Can you tell 
us about it? 

JB: In 1985, we were the first to offer 
reserve wines and older vintages to 
taste for a fee ($2 to $5 per glass, 
depending on what they taste). It was 
very successful and our then president, 
Mike Moone, was very gracious to give 
up his office upstairs in the Rhine 
House for the Founders Room, where 
knowledgeable visitors can comfort- 
ably sample these wines. 

The Founder’s Room gives us a way 
of showing our reserves to the visitors 
and a way for them to taste a $60 bottle 
and decide for themselves if they like 
the style and to calculate how long they 
would consider ageing it. The reserve 
room accounts for over 25% of our tast- 
ing room wine sales. 

This is also a great format for selling 
limited release/special lots of wines 
that we either create specifically for the 
Founder’s Room or small experimental 
lots that are not large enough for broad 
market distribution. It’s always good to 
have “only available at the winery” 
wines for retail rooms whose brands 
have broad market distribution. 

These wines give the visitor a reason 
to go to the site and can satisfy the 
needs of the “Trophy Hunter” wine col- 
lector. Such visitors will wait for quite a 
while to get into the Founders Room 
when it reaches capacity during peak 
visitor periods. 

CR: I started a program similar to 
that when I managed the Beaulieu tast- 
ing room (Rutherford, CA). I found that 
there were two other benefits: it gave us 
a point of difference (hardly anyone 
else was doing that), and some folks 
who had a few older vintages of BV 
wanted to taste how they were doing 
without opening up their own bottles. 

JB: Exactly! 

CR: Tell me how you handle making 
a budget every year. 

JB: One of my favorite projects! 
(laughs) We work with standard infla- 
tion rates and carefully track current 
year cost centers. One thing that slips 
by occasionally is that if you are 
increasing your next year’s sales projec- 
tion by 10%, you need to remember that 


all items relating to the sales, such as 
packaging costs for bags and carriers 
will increase in the same proportion. 
Sales projections are always a gamble 
— in this day and age, our brands are 
pretty much limited by how much wine 
they are allocated. Obviously, you need 
to show growth, but also to avoid 
painting yourself into a corner by being 


over ambitious. 

We have, in previous years, delayed 
costly expense projects when it appears 
that we are not going to make our sales 
projections. Keeping a bit of a nest egg 
in your expense and capital budgets 
helps deal with unforeseens like your 
dishwasher dying unexpectedly or a 
major roof leak. 


Santa Rosa Stainless 
Steel is the foremost 
manufacturer of 
dejuicing, ferment- 
ing and storage 
tanks serving the 
wine industry. 

Both stock or custom 
systems are available, 
and cooling jackets 
and panels may be 
added to increase 
capacity to ease 
growing pains for 
growing wineries. 

Dimpled cooling 
jackets carry low 
pressure glycol and 
high pressure freon 
and ammonia to 
ensure continuous 
precise tempera- 
tures of the wine. 

Industry leader 
since 1968, Santa 
Rosa Stainless Steel’s 
high quality and 
reliable service are 
the prime reasons 
the wine industry 
has invested in over 
15,000 stainless steel 
tanks over the past 
three decades. 
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Stainless steel 


tanks for the 
wine industry. 


Call today for information 


or free estimates. 


(707) 544-SRSS 


Santa Rosa Stainless Steel 


PO Box 518 ¢ Santa Rosa, CA 95402 e 707/544-SRSS ¢ Fax: 544-6316 


©1997 Santa Rosa Stainless Steel 


American Society for Enology and Viticulture 


The largest scientific meeting of its kind for the wine and grape industry. 
An excellent opportunity to display your products to the 
world’s leading winemakers and viticulturists. 


www.ajev.com/asev.htm 


Oral Sessions: June 30 - July 2, 1997 
Poster Session and Exhibits: July 1 & 2 
San Diego Convention Center, San Diego, California 


For more information contact the ASEV at: P.O. Box 1855, Davis, CA 95617 
phone: 916.753.3142 fax: 916.753.3318 e-mail: ASEVDavis @ aol.com 
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I keep hoping for a better crystal ball! 
The best rule of thumb is that if you are 
going to exceed your budgets, you darn 
well better exceed your sales projection 
to pay for it! 

JB: The man who trained me, Bill 
Ryan, whom I respect as much as any- 
one in the business, emphasized: “Tf it’s 
in the budget to spend, spend it!” If it’s 
the end of the fiscal year and you 
haven’t used up your budget, buy 
some necessary items. This can also be 
tricky because sometimes your dish- 
washer breaks down two years earlier 
than expected (a $5,000 hit). Or you can 
have repair and maintenance on a large 
tasting facility that can eat up a lot of 
money ina very short time. 

CR: What's your feeling about using 
web sites? 

JB: Web sites are very productive, not 
only from an informational standpoint 
for visitors, such as hours of operation 
and directions, but from the sales and 
merchandising side as well. We are 
redoing our two current sites and hope 
to have sites for all of the wineries by 
mid-1997. I don’t think that there is any 
medium with a lower per capita cost 
for advertising and providing informa- 
tion than a web site. 

CR: Do you have any anecdotes, 
humorous or otherwise, from your 
years in the business? 

JB: My favorite stories are usually 
regarding the brand loyalty that con- 
sumers have for our wines. I’ve been at 
the winery through two major floods in 
the Napa Valley — putting buckets 
under leaks and battening down the 
hatches, with every news agency 
telling people to stay home — and still 
had 10 visitors bang on the door to ask 
if we are open! 

The best ever was the woman who 
refused to sign a $25,000 check for a 
country club membership until she saw 
a Beringer White Zinfandel printed on 
the wine lists of three restaurants at the 
club! Now, that’s brand loyalty! @ 

Please look for future articles in this series. 
If you have comments or suggestions, feel free 
to call Craig Root. 

Craig Root is a 26-year veteran of the wine 
and hospitality business, including 15 years 
at Beaulieu Vineyard. He has worked in all 
capacities at hospitality centers, primarily as 
manager. For the past four years, he has 
served as a consultant for visitor centers 
through his own company, Craig Root & 
Associates. Inquiries to tel: 707/963-7589. 


The best grapevine-for your new vineyard 1s the Duarte Nursery 


Big Pot Benchgraft 


1. Your Choice of Stock, either certified or industry 
scion stock custom grafted onto your choice of 14 
certified resistant rootstocks. 


2. The Strongest Graft Union because every scion 
and rootstock is individually matched for diameter 
then waxed to protect the union as it develops. 


3. One Quart Pots allow each vine three times the 
greenhouse space and twice the soil volume than do 
conventional paper sleeves. 


4, Full Sun Hardened in the central valley to con- 
dition the vine for your vineyard. 


5. Hand Selected for a developed root system and 
matured top growth before shipping to assure that 
every vine you receive is ready for planting. 


6. Direct Planting with the removable container al- 
lows the root system to interface directly with your 
vineyard’s soil. 


7. Field Service before, during, and after planting. 
Let one of our field representatives meet you at your 
vineyard. 


8. Free Delivery to most of California’s grape 
growing regions. 


9, Guaranteed Stand success rates with our Big Pot 
Grafts are usually over 98%. We will replace up to 
2% of your order free; we will replace any losses 
over 2% at half price. 


10. You can Order Today for spring “9% ‘99 please ask 
for John Duarte at (800) GRAFTED (800) 472-3833 
or fax (209) 531-0352. 

11. New! Potted Dormants. Ideal for year Round 
Planting,. 


For field service in Napa, Lake and San Joaquin 
counties contact: Markus Bokisch at (209)531-8414. 
For Mendocino, Sonoma, Monterey and San 
Luis Obispo areas call: Stephan Daniels at 
(707)484-8517. 
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nterest in Cabernet Franc has spread : 
throughout U.S. and Ontario, Canada, 
wine-growing regions and a number of 
wineries are producing Cabernet Franc 

as a solo performer. 

Looking at Cabernet Franc’s French origins, it 
can be noted that along the left bank of the 
Gironde River in the Médoc region of Bordeaux, 
Cabernet Franc is cast in Cabernet Sauvignon’s 
shadow. It is more important along the right bank 
in St.-Emilion and Pomerol and in the Loire 
Valley’s Anjou-Touraine region, where the popu- 
larity of Bourgueil and Chinon are on the rise. 

In California, Cabernet Franc was first 
planted in the late 1880s in Rutherford by Gustave 
Niebaum as a blending companion to Cabernet 
Sauvignon. However, plantings could not be con- 
sidered significant until the late 1980s. In New 
York, Virginia, Washington, and Ontario, Canada, 
Cabernet Franc is a 1990s newcomer. 

PWV invited several North American produc- 
ers of varietally labeled Cabernet Franc to con- 
tribute to this comprehensive, exclusive review. In 
addition to winemaking methods, special atten- 
tion is given to growing Cabernet Franc success- 
fully. Of all Bordeaux varietal wines, these wine- 
makers believe that Cabernet Franc is the one that 
must be made in the vineyard. 

PWV explored vineyard management and key z 
production techniques at a round-table discus- 
sion with Linda Trotta (Gundlach-Bundschu), 
Gary Patzwald (Kendall-Jackson), Scott McLeod 
(Niebaum-Coppola), and Bob Foley (Pride 
Mountain). Other winemakers contributed writ- 
ten comments. 

Foley’s experience with Cabernet Franc goes 
back to 1979 when he had his first chance to 
plant and grow it for Markham Winery on a 
Yountville, CA, site. Cuttings came from France 
through the now defunct St. Helena Nursery. 
There was some question at the time whether the 
cuttings were true Cabernet Franc, however. 

The first four puncheons of wine from these 
plantings were made in 1982. Foley had the 
late Andre Tchelistcheff taste them. “ You’ve got 
the real Franc,” Tchelistcheff is reported to have 
said, adding, “Be careful, because if you go 
over 12% to 14% in your blends, the wine will 
take on the character 
of Cabernet Franc, 
and it will no longer 
be a nuance.” 


Photo by Fred Lyon 
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At the Pride Ranch, the upper block of Cabernet Franc is 
terraced while the lower block is softer sloped. “Knowing 
the persnickety nature of the wine, I wasn’t over-joyed to 
see all this Franc the first time I went to Pride,” Foley 
admits. “From my days at Markham, I knew it had charm- 
ing aroma, but a hollow, disappointing middle with abrupt 
tannins in the finish.” 


Vine balance is the key 

Foley suggests that getting Cabernet Franc balanced in the 
vineyard is the key to the wine. He reports fumbling around 
for years doing fining trials in the cellar to try to sculpt 
Cabernet Franc tannins in the finish. This destroyed the 
wine’s fragile middle. 

Once in charge at Pride, Foley’s first vineyard maneuver 
was to get more sunlight on the fruit. Outrageously vigorous, 
even in mountain vineyards like Pride, “Cabernet Franc’s a 
jungle animal,” quips Foley. “Shoots will come up then bend 
down to the ground. You’ve got to tip them back and cut 
them, or you'll have a dark fruit zone inside the canopy.” 

Foley raised the canopy and annually removes laterals to 
open up the top. All leaves shading the fruit zone are 
removed to allow direct light. Additionally, leaves 
are pulled from within the canopy for greater light 
penetration. In this he 
admits he risks delay- 
ing ripening by tak- 
ing the sugar factory 
down and causing a 
longer hang time. 

“Timing is critical,” 
Foley | emphasizes. 
“You can’t wait until 
after veraison to do 


SONOMA VALLEY 
CABERNET FRANC 
MOON MOUNTAIN VINEYAR 


/MILLBROOK\ 


Cabernet Franc 1995 


New York State 


GUNDLACH 
BUNDSCHU 


& SONOMA VALLEY 
CABERNET FRANC 


TIN EFARM 
VINEYARDS 


ESTATE 
BOTTLED 


i Liepyrbal 
Fats Laggba 


Fa pT 


Assert 


Pitti Paced 4552. 


1994 
Gabernet Franc 


Orange County, Virginia 


canopy manicuring. It needs to happen while the berries are 
still green and chlorophyllically hard. These practices cause 
an immediate change in the wine because grape skins 
develop a different spectrum of phenols. The middle fleshes 
up with round, plump tannins and harsh tannins fall away. I 
no longer have to use fining techniques or wacky blending to 
make a good wine. 

“Winemakers who’ve worked with Cabernet Franc know 
that it can be aromatically veggy. Not like Merlot, but more 
like cat piss and fresh-cut grass. If the canopy is open, these 
characters are converted to slow-baked jam and blueberry 
aromas. In the family of Bordeaux varietals, Cabernet Franc is 
the most demanding, but the most responsive to vineyard 
manipulation.” 

Foley has not confirmed the best training and trellising for the 
variety because he’s retrofitted vines that were planted 15 years 
ago. “If I were involved in replanting, I believe I’d do what I’ve 
done with other red varieties at Pride — high density, low to the 
ground, vertically trained on a two-wire bilateral cordon.” 

At 2,100-foot elevation, Pride vineyard soil is Aiken clay 
loam described by Foley as “red as the planet Mars.” It is 30% 
to 60% rock composition with high iron content. It has 
micronutrient imbalance, particu- 
larly magnesium and nitrogen. 

Trotta sees vegetative similarity 
with vines planted about 11 years 
ago at Gundlach Bundschu. The 
practice of leaf pulling was begun 
only in 1992, and Trotta uses the 
word “incredible” to describe the 
difference in the wines under this 
vineyard regimen. “We were finally 
able to get it ripe and we couldn’t 
before,” she comments. “In 1994, we 
hit 23.5 to 24° Brix.” 
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~Jeffrey Baker, winemaker 
(armenet Vineyard, Sonoma, CA 


=Mike Januik, head winemaker and 
-(harlie Hoppes, winemaker 
Chateau Ste. Michelle, Woodinville, WA 


-Rick Longoria, winemaker 
Gainey Vineyard, Santa Ynez, (A 
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-Linda Trotta, winemaker 
Gundlach-Bundschu Winery, Sonoma, CA 


-Alan LeBlanc-Kinne, winemaker 
Horton Vineyards, Gordonsville, VA 


-Gary Patzwald, winemaker 
Kendall-Jackson Vineyards, Geyserville, CA 


-John Graziano, winemaker 
Millbrook Winery, Millbrook, NY 


-David Nelson, owner and 
-Kerry Damskey, consulting enologist 
Nelson Estate, Healdsburg, (A 


-Scott McLeod, winemaker 
Niebaum-Coppola Estate Winery, Rutherford, (A 


-Dan Kleck and Tom Drozd, winemakers 
Palmer Vineyards, Aquebogue, NY 


-Bob Foley, winemaker 
Pride Mountain Vineyards, St. Helena, (A 


-David Whiting, winemaker 
Standing Stone Vineyards, Valois, NY 


~Jim Warren, winemaker 
Stoney Ridge Cellars, Winona, Ontario, Canada 


Cabernet Franc at Horton Vineyards 
was planted and trellised on a divided 
canopy to alleviate the vegetal charac- 
ter of the grape by maximizing fruit 
exposure. The added benefit of softer 
tannins has allowed the winemakers 
to utilize extended maceration to fur- 
ther soften the finished wine. 

Cabernet Franc vines on _ the 
Niebaum-Coppola estate are not irri- 
gated, and grow in river stone and 
alluvial soil of virtually limitless 
depth, deposited by the meandering 
of Bear Creek. Several training sys- 
tems are used, ranging from older 
plantings of Niebaum clone on two- 
wire (one cordon and one foliage), to 
the newest 1988 nursery clone plant- 
ing which is six-wire with a 32-inch Y 
with two wires on each side of the Y. 
The two-wire system is hedged to 
keep canes 3.5 to four feet long. 


Maturity, aromatics, and flavors 

In some years Cabernet Franc at 
Pride is not fully picked until mid- 
November. “When you can get fruit 
softening and vine shut down at 24’ or 
24.5° Brix, there’s an almost unbeliev- 
able difference in extracts and the 
overall wine,” Foley contends. “What 
I’ve noticed is that alcohols are the 
same whether picked at 23° Brix or 
24.5° Brix. The interesting element is 
that at higher sugars, Prise de Mousse 
yeast is less efficient at converting 
sugar to alcohol.” 

McLeod judges maturity by fruit 
shriveling. He knows that harvest for 
Cabernet Franc is near when berries 
shrivel during the day, then rehydrate 
during the night. He picks in the two- 


day window when berries do not 
rehydrate overnight. 

Foley suggests that this is due to 
changes in humidity more common in 
Napa Valley sites, but uncommon in 
mountain vineyards. “We look for an 
overall berry sag before we pick. We 
squeeze the berries, and if they don’t 
push back that’s sag. Because we own 
our own vineyards, we can take that 
minor decrease in tonnage for a major 
increase in quality.” 

Trotta’ says that Gundlach- 
Bundschu’s vineyard site is about 150 
feet above Carneros and sag is very 
rarely experienced. “Once we get above 
23° Brix, we pretty much discard the 
sugar and go solely on flavor. In this 
vineyard, when grapes are mature, 
they tend to have a spicy character and 
a distinct blueberry element that was 
previously mentioned.” 

Alan LeBlanc-Kinne reports that 
Horton Vineyards harvests strictly 
based upon flavor and gives particular 
care in achieving grapes with supple 
tannins. The grapes are not harvested 
until the vegetal character has dimin- 
ished and a spicy, berry-like element is 
present. 

Patzwald agrees that blueberry is 
the key character present in mature 
Cabernet Franc. For wine made from 
mature grapes, he also cites boysen- 
berry and blackberry aromas and fla- 
vors and says that these characters 
evolve as the wine ages in barrel. 
Cooked rhubarb, lipstick, and rose 
petals were noted by others. The 
cigar-box character frequently associ- 
ated with Cabernet Franc comes from 
the barrels, especially with long age- 


ing up to 18 months. Trotta also asso- 
ciates clove, allspice, and sandalwood 
with the wine. 

McLeod who finds Cabernet Franc 
more interesting than Merlot for its aro- 
matic complexity cites spice elements 
such as ginger. If aged in American oak, 
McLeod suggests it smells like 
Christmas with nutmeg and allspice. 
Fruit spectrum is spicy cherry and 
baked red fruit pie. 

“T continually ask myself how Merlot 
became so popular,” McLeod adds. 
“Consumers know that both Merlot and 
Cabernet Franc blend with Cabernet 
Sauvignon. They’ve been told that 
Merlot softens Cabernet Sauvignon and 
that’s easy to remember. 

“But we’ve not told them what 
Cabernet Franc does. It will not com- 
pete with Cabernet Sauvignon in den- 
sity, but it gives it more than a run for 
the money aromatically. With 5% Franc, 
the aromatics are lifted measurably. We 
should be telling consumers about the 
aromatics, spicy red fruits, and plush- 
ness of Cabernet Franc. By comparison, 
Merlot aromatics are dull.” 

When asked about crop yields, Foley 
explains that Pride’s vineyards are ter- 
raced with low vine density and track- 
ing tons/acre (TPA) on such sites does 
not make sense. Trotta reports about 
four TPA, Patzwald reports three to 
four TPA, and McLeod gets 3.5 TPA. 

Kendall-Jackson sources grapes from 
two hillside vineyards, Jones in Dry 
Creek Valley (Sonoma County) and 
Long Vineyard (Napa Valley). Both 
have shallow, iron rich, red _ soils. 
Grapes are harvested based on flavor 
around 23.5" Brix. 
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Clonal selections 

McLeod, like Foley, operates off a sin- 
gle 1,600-acre estate, with 192 acres of 
vineyard with about 10 acres of 
Cabernet Franc on two parcels growing 
side-by-side with Cabernet sauvignon. 
In 1882 Gustav Niebaum brought 
Cabernet Franc cuttings from Bor- 
deaux. Today, through UC-Davis, this 
Cabernet Franc is considered the 
Niebaum clone. 

“This is an interesting clone because 
its growth habits, vine physiology, 
and cluster morphology look like 
Merlot, but it tastes like Cabernet 
Franc,” McLeod explains. “It consti- 
tutes half our planting and half to 60% 
of our blend because it is wonderfully 
aromatic.” 

Foley has little knowledge of Pride’s 
plant material. “I have some French 
numbers from nurseries in both the 
Loire Valley and St.-Emilion, but my 
approach is I have what I have, and I 
need to deal with it,” he says. 

Gundlach-Bundschu’s vines are the 
Mt. Veeder clone. It was first planted to 
be used as a blending varietal for both 
Cabernet Sauvignon and Merlot. As it 
turned out, the wine that it made had 
sufficient character to consider bottling 
on its Own. 

Patzwald indicates that because 
Kendall-Jackson picks a significant 
amount of Cabernet Franc, those barrel 
lots with the best color, aroma, and fla- 
vor intensities are chosen for varietal 
bottling. 


From crushpad to barrel 

The Kendall-Jackson method is to 
destem and crush followed by a two- 
day period of cold maceration with 
pumpovers (SO, kept to a minimum) 
before yeast inoculation. 

Whole berry experiments at Pride 
yielded wines deemed too fruity, so the 
preference is crushed fruit to create an 
intense, big, black wine. Cold soak is a 
fact of life because fruit is picked in 
November and comes in at 40°F. 
Preferred peak fermentation tempera- 
ture is 85°F, which can be difficult to 
attain at that time of year. “We like to 
see that logarithmic phase of fermenta- 
tion long enough to drive the tempera- 
ture up to insure the type of extraction 
we want,” Foley comments. 

Winemakers agree that with 
Cabernet Franc whether the cap is 
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punched down, sprinkled, or pumped 
over makes little difference. As long as 
the fruit is ripe and fermentation com- 
pletes, there will be good extraction. 
Patzwald cites the potential for volatile 
acidity (VA) on the top of the screen if 
punchdowns are the sole cap manage- 
ment technique. The problem exacer- 
bates if extended post-fermentation 
maceration is done. 


At Kendall-Jackson, post-fermenta- 
tion maceration to polymerize and 
soften harsher tannins is a technique 
practiced for all Bordeaux varietals. 
Patzwald cautions, however, that this is 
where a winemaker must know the 
fruit and expected wine style intensity. 
If it’s at the desired point, then wine 
should be pressed 10 to 12 days after 
start of primary fermentation. 
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“But you have to make that deci- 
sion,” Patzwald says. “If you go past 
that point, you’re committed to going 
all the way down the path of extended 
maceration. You can’t stop mid-stream 
if you've extracted big tannins that are 
totally out of balance for the wine. 
Dedication to one way or the other is 
essential. There’s no middle ground.” 


LeBlanc-Kinne agrees with Patzwald 
that once a decision has been made for 
extended maceration it must continue 
until the wine is perceptibly softer. 
Normally, the Horton Cabernet Franc is 
on skins for about four weeks after fer- 
mentation has completed. The tanks are 
closed and carbon dioxide is added to 
the head space if necessary. 


Professional vineyard managers 
can now order the fi hest quality 
Pneuma-Seal inflatable seals for 
variable capacity tank lids and 
other processing equipment 
directly from Presray. 


Pneuma-Seal is available in a 
range of profiles with fabric rein- 
forcing where applicable, and in 
a variety of rubber and silicone 
compounds to meet your most 
stringent specificatons. 


Pneuma-Seal is sized to suit 
your requirement, and comes 
ready to install. 


For more information or to see 


a factory technical representative, 
call today: 


914-855-1220 


Or fax your request to us at: 


914-855-1139 


On the West Coast call: 


714-751-2993 


PRESRAY 


The Presray Corporation 
159 Charles Colman Boulevard, Pawling, NY 12564-1193 


Foley presses at dryness for sheer 
practicality, because he has to get wine 
out of the tank so that it can be used for 
something else. “Someday I may 
change my tune, but given our current 
situation, I can’t.” Trotta has the same 
situation. 

Both Foley and Trotta transfer wine 
directly from the press to barrel. Foley 
does not inoculate for MLF and wants 
it to complete in barrel. Trotta inocu- 
lates for MLF during primary fermen- 
tation around 19° or 20° Brix and has it 
complete in tank. Kendall-Jackson lets 
wines take their own course and does 
not inoculate. Therefore, some MLF 
occurs in barrel and some in tanks. 

Horton inoculates for MLF near dry- 
ness. Usually, the MLF completes prior 
to pressing off the skins. However, 
there can be some MLF activity the fol- 
lowing summer in the barrels. 

Because the Niebaum-Coppola 
model is a Chinon-style — one that 
emphasizes aromatics and fruit flavor 
— McLeod says that once the maturity 
window has been achieved, it’s impor- 
tant to pick when the sun has been on 
the grapes for a few hours. The goal is 
to crush a tank of grapes and have the 
tank temperature at 85°F. 

“The temperature is extremely 
important because it counts as a day of 
maceration,” McLeod emphasizes. 
“The next day, we pump over and take 
our sugar sample and add yeast. Then, 
for the next two or three days, 
pumpovers are done four to five times 
daily. After approximately 96 hours, 
peak fermentation temperature of 90°F 
has been reached, juice is between 4° 
and 8° Brix, and we are ready to press.” 

After pressing, wine is transferred back 
to tank where the temperature is lowered 
immediately to 72°F, and the wine is left 
to go dry. It’s racked once, inoculated for 
MLE, and transferred to barrel. 


Barrel ageing 

Foley chooses French oak barrels 
from several coopers, 50% new each 
year. He’s willing to experiment with 
all cooperages new to California wine- 
making. “I don’t want a big, in your 
face wood with Cabernet Franc,” Foley 
maintains. “I want sweet, spicy oak 
that’s not overtly vanilla. If I don’t get 
allspice and clove from the vineyard, I 
want to pick it up from the barrel.” 

French chateau barrels from a variety 


PWV MARCH /ARPRIL 1997 


of coopers are the preference at 
Kendall-Jackson. 

In 1994, Trotta barreled a portion in 
American oak. She found the spice ele- 
ments overpowered the fruit. “I’ve not 
closed my mind to American oak, I just 
have to do more experiments,” she 
says. “Right now, I’m going with Heinz 
57 varieties of French oak.” 

“After initial experimentation with 
different sources of oak for the 1991 and 
1992 vintages, the Horton Cabernet 
Franc has been aged primarily in 
American oak,” says LeBlanc-Kinne. 
“We love the spice character American 
oak adds to our wine.” 

Patzwald has experimented with 
American oak stave combinations, but 
has not yet come to conclusions about 
them. “For American oak, we want two 
years stave age,” he contends. 

McLeod chooses MLF _ in-barrel 
under the belief that the more biologi- 
cal activity going on in-barrel, the more 
melding of the new wine and American 
oak occurs. 

PWV thanks Gundlach-Bundschu Winery 
for hosting the discussion and tasting. 


PRODUCTION & VINEYARD Focus 


Below, winemakers discuss individ- 
ual wine style, vineyard characteristics, 
and preferred cellar techniques. 


(armenet Vineyard 


Sonoma, (A 
JEFFREY BAKER, WINEMAKER 


STYLE 
Jeffrey Baker aims for a full-bodied, 
100% varietal wine that is an expression 
of the winery’s estate vineyard. The 
wine is characterized by ripe raspberry, 
blueberry, and chocolate flavors. 


VINEYARD 

Located on south Mount Veeder at 
1,500 feet elevation, vines average 10 
years of age. Decomposed volcanic 
soils are in the red-hill series. Vines on 
lyre are pruned to 20 spurs/vine; 14 
spurs/vine on ‘J-trellis; or 10 
spurs/vine on a vertical trellis with 
catch wires. Lyre and vertical are 
hedged to 40-inch shoot length. On T- 
trellis, leaves are pulled on the north- 
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east side. Crop levels average three to 
five TPA. 


WINEMAKING 
Must is inoculated with various yeasts 
immediately after destemming and 
crushing. Attempts with uninoculated 
fermentations have been successful. 
Fermentation in open-top tanks peaks at 
85°F and lasts four to five days. The cap 


is punched down twice daily for five 
minutes. Wine is pressed one to six days 
post-fermentation giving a total skin 
contact time of eight to 12 days. 

Wine is inoculated with MCW ML- 
strain after pressing. Malolactic is com- 
pleted in barrel, and the wine is racked 
off the ML lees two weeks after comple- 
tion. The first addition of SO, at 50ppm 


The rotary 
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is made at this time. 

Two days after pressing, wine is 
transferred to one-third new French 
oak for 16 to 20 months. In barrel, free 
SO, levels are maintained at 4 to ppm 
molecular as determined by spec- 
trophotometer bleaching. Three or four 
rackings with aeration are done yearly. 
Wine is not fined, but receives a DE fil- 
a tration prior to bottling. 

GRILJIER 


WIRE TENSIONING TOOL 


(hateau Ste. Michelle 


Woodinville, WA 


MIKE JANUIK, HEAD WINEMAKER AND 
CHARLIE HOPPES, WINEMAKER 
STYLE 
Blended with 20% Merlot, the wine 
has deep black cherry and ripe plum 
aromas and flavors accented by spicy, 
vanilla oak. Tannins are well-integrated 


FREE: 
with abundant fruit and support a long 
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Wire Joiners 


Reduce the time spent wrestling with trellis wire. 


The Grippler tool is designed to make tensioning 
& re-tensioning of wire quick & easy. 


Gripple Wire Joiners install and tension wire 
in a fraction of the time it takes with other devices. 
Spend more time managing the vines 
in your vineyard, not the wire. 


System 
Gt PLE 
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Valley Vineyard & Orchard Supply 
Lodi, CA (209) 368-8595 


Napa County Farm Supply $) Central Valley True Value 
Napa, CA (707) 224-0371 St. Helena, CA (707) 963-3622 


Vineyard Industry Products 
Windsor, CA (707) 431-1356 


Growers Supply & Irrigation 
Geyserville, CA (707) 857-3484 
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Cabernet Franc was _ originally 
planted at Cold Creek Vineyard in 1990 
for blending in Chateau Ste. Michelle’s 
Cold Creek Cabernet Sauvignon. 
Planted on a 3% to 5% slope, this vine- 
yard has one of the longest growing 
seasons in the Columbia Valley. Soil is 
Worden silty loam with an underlying 
calcareous layer. Vines spur pruned on 
a vertical trellis yield four TPA. 


WINEMAKING 

Must containing 10% to 15% whole 
berries is inoculated within 24 hours 
with Prise de Mousses ADY. During an 
approximate 10-day fermentation in 
closed-top tanks, temperature peaks at 
85°F. The cap is sprinkled twice daily 
for 20 minutes. Total skin contact time 
varies between 10 and 30 days. 

MLF is spontaneous. When it com- 
pletes, the first SO, addition of 25ppm 
is made. Racking off ML lees to all new 
French cooperage in November or 
December is done with aeration. 
During 18 months barrel ageing, rack- 
ing is done every three to four months, 
and free SO, is maintained at 25ppm. 

If needed, fining with egg whites is 
done in January or February, one year 
post-harvest, and racked off in approx- 
imately four weeks. Filtration before 
bottling varies as needed. 
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Gainey Vineyard 
Santa Ynez, CA 
Rick LONGORIA, WINEMAKER 


STYLE 

At Gainey Vineyard, the primary con- 
sideration is retention of unique aromatic 
qualities of Cabernet Franc while extract- 
ing as much flavor as possible without 
coarse tannins. An additional goal is pro- 
duction of a very rich wine while retain- 
ing delicate varietal character. 


VINEYARD 

Five-year-old vines were planted in 
the Santa Ynez Valley on a sloping 
mesa at 700 feet elevation. Topsoil is 
gravely, sandy loam 18- to 24-inches 
deep with a hard clay subsoil. Vines are 
not overly vigorous or vegetative 
despite setting four to six TPA. They are 
trained on a three-wire vertical trellis 
with two catch wires and are head or 
cane pruned. The sole canopy manipu- 
lation is shoot positioning. 


WINEMAKING 

Within 24 to 36 hours post-crushing, 
must is inoculated with D254 and 
Bordeaux Red ADY. Attempts with 
uninoculated fermentations have also 
been successful. 

Completing in six to seven days in 
open-top tanks, fermentation peaks at 
90°F. The cap is punched down three 
times daily for 15 minutes. Inoculation 
for MLF with X-3 is done below 5° Brix. 
Pressing is done eight days post-dryness 
after 15 days total skin contact. 

Racking off ML lees is done in 
February or March after harvest and a 
first addition of SO, is made of 60ppm. 
About one-third of the new vintage is 
transferred to one-third new Center of 
France barrels in October for 17 months. 
The remainder stays in oak tanks until 
barrels ageing the previous vintage 
become available, usually in May, for a 
total of 12 months in barrel. During age- 
ing, free SO, levels are kept between 22 
and 28ppm. 

Aerative racking is done in March and 
August in the year post-harvest and 
again the following April. Two to three 
weeks prior to bottling, wine is egg- 
white fined and is coarse filtered 
through 1 to 1.2 cellulose pad filters. 


Gundlach-Bundschu Winery 


Sonoma, (A 
LINDA TROTTA, WINEMAKER 


STYLE 
Linda Trotta’s goal is a full-bodied 
wine with upfront varietal fruit charac- 
ter. It shows balance of fruit, tannins, 
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acid, and oak. Depending on the vintage, 
up to 20% Cabernet Sauvignon may be 
used in the blend. 


VINEYARD 
Eleven-year-old vines were planted in 
the Sonoma Valley appellation of 
Sonoma County. Soils are heavy clay 
loam, 28 inches deep overlaying broken 


Study Made in the Forest of Compiegne by Jean Baptiste Camille Corot ca. 1840 


Ca 


Do you know what a tree tastes like? Vintners say the ones which make wine 


taste best are Quercus robur and Quercus alba. We agree. In the center of France, 
as well as in southern Hungary, lie ancient forests where we harvest and air-dry 
a select amount of prized wood. In America, we pick the highest quality grain, 
white American oak from mature forests along the Mississippi River. 
After extended air-drying, we fire toast all staves using the traditional method 
=——== tonneliers have followed for hundreds of years. Finally, the oak 
tain meets the wine in one of our four infusion systems for barrel or tank, 


which are designed to use less oak while achieving the finest 
ane 0 : 5 
Se flavors — leaving forests fuller and wineries more profitable. 


StaVin Inc. PO. Box 1693 Sausalito, California 94966 tel 415 331 7849 
fax 415 331 0516 e-mail info@stavin.com Web http:/huww.stavin.com 
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claystone. Vines are cordon pruned with 
14 to 16 two-bud spurs per vine. Leaves 
are pulled on the north side and crop lev- 
els average 3.8 to four TPA. 


WINEMAKING 

Immediately after crushing and addi- 
tion of 30ppm SO,, juice is inoculated 
with Prise de Mousse ADY. At the start 
of alcoholic fermentation in closed-top 
tanks, inoculation with Leuconostoc oenos 
is made. Fermentation completes in 
about 10 days during which maximum 
temperature reaches 80°F. The cap is 
pumped over twice daily for 10 to 15 
minutes. 

Wine is pressed within two days of 
dryness, and all press wine is retained. 
Barreling is done between January and 
March after harvest in a mix of new to 
four-year-old French oak. During 12 
months of barreling, free SO, is kept at 30 
to 35ppm, and wine is racked only at the 
completion of barrel ageing. 

No fining is done, but a 0.65 cartridge 
is ahead of the filler on the bottling line. 


Horton Vineyards 


Gordonsville, VA 
ALAN LEBLANC-KINNE, WINEMAKER 


STYLE 
Horton Vineyard’s Cabernet Franc 
represents the winery’s main entry 
into Bordeaux-style reds. Because 
Cabernet Franc is well-suited to the 
climate and soils of Virginia, the intent 
is to make a rich wine with enhanced 
complexity from blending with 
Cabernet Sauvignon, Malbec, and 
Tannat. Blending-varietal percentages 

are vintage-dependent. 


VINEYARD 

In Orange County, VA, six-year-old 
vines are trellised on a divided 
canopy. Each vine has four cordons 
that are spur pruned to between 60 
and 80 buds per vine. Centers are kept 
open to allow sunlight penetration. 
Leaves are pulled after berry set, and 
some hedging is done in July and 
August. Soils are moderately heavy 


clay with good drainage and crop 
yields are six to eight TPA. 


WINEMAKING 

Must with 20% to 30% whole berries 
and 25 to 30ppm SO, added is inocu- 
lated with T-73 and Bordeaux Red ADY 
within 24 hours. Fermentation in 
closed-top tanks completes in seven 
days with temperature peaking at 90°F. 
The cap is sprinkled twice daily for 20 
minutes. MCW inoculum is added at 
0.5° Brix. 

Pressing is done 23 days post dry- 
ness. Once MLF completes, about mid- 
November, wine is racked off the ML 
lees and transferred to new to two- 
year-old American oak for 18 to 20 
months. Free SO, levels are maintained 
at 15 to 20ppm. The first three of four 
quarterly rackings are aerative. 

About one month before bottling, fin- 
ing trials reveal the appropriate fining 
agent for the vintage. The wine is 
racked off the fining agent in three to 14 
days. If sugar or malic acid are not 


First CooPpERAGE ISO 9002 CERTIFIED 


FRENCH & 
AMERICAN OAK 


Control of Sulfide Problems : 


"Ihave a question.” 


"Despite our best efforts at 
prevention, we often have off 
sulfide characters in our wines. 
When we attempt to correct 
them, off-odors often reoccur. 
Can ET S help us?" 


"We have the answer!" 


! Sensory based treatment can 

; lead to intensified sulfide 

1 problems. E T S performs 

! analysis to identify and quantify 
sulfide compounds. With this 
information, cellar treatment 
can be tailored to compounds 
present in your wine. Please 
request our current bulletins! 


TONNELLERIE RADOUX USA, INC. 


578 Martin Avenue, Rohnert Park, CA 94928 
@ 707.588.9144 @ 
Cellular:707.326.7413 @ Fax:707.588.8547 


FRANCE*SPAIN* SOUTH AFRICA * AUSTRALIA * USA 


899 Adams Street Suite A 
St. Helena CA 94574 
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measurable in the wine, it is racked off 
finings and bottled without filtration. 


Kendall-Jackson Vineyards 


Geyserville, CA 
GARY PATZWALD, WINEMAKER 


STYLE 

The wine exhibits concentrated fruit 
with a firm oak backbone. California in 
style, it showcases blackberry and blue- 
berry fruit with chocolate and hazelnut 
back notes. It is big, but soft with 
mouthfilling, round tannins and 
blended with 15% Cabernet Sauvignon. 


VINEYARDS 

Cabernet Franc is sourced from 12 to 
15 different vineyards. Depending on 
growing and harvest conditions, three 
to five sources are selected for the 
Grand Reserve Cabernet Franc pro- 
gram; remaining lots become a compo- 
nent of the Vintners Reserve Cabernet 
Sauvignon program. 


WINEMAKING 

Three days post-crush, juice has 
begun to ferment without inoculation, 
but Pasteur Champagne ADY is added 
as an inoculum. Fermentation com- 
pletes in seven to 10 days in closed-top 
tanks where the cap is sprinkled twice 
daily for two minutes/ton. Maximum 
fermentation temperature reaches 80'F. 
Pressing is done after 30 to 45 days of 
skin contact and transferred immedi- 
ately to two- to four-year-old French 
and American oak for about 20 months. 

MLF is spontaneous and when com- 
plete, wine is racked off the ML lees 
and the first SO, addition of 45ppm is 
made. In barrel, free SO, is maintained 
at 25ppm. 

Aerative racking is done every three 
months. Before bottling, wine is fined 
with egg whites, racked in two weeks, 
and bottled unfiltered. 


Millbrook Winery 


Millbrook, NY 
JOHN GRAZIANO, WINEMAKER 


STYLE 
Cabernet Franc from New York 
state’s Hudson River region tends to 
have floral aromas and medium body. 
It is soft and easy to drink. Riper vin- 
tages yield more depth and aromas of 
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chocolate with denser, silkier structure. 

Depending on the vintage, 5% to 157% 
Merlot is used in the blend. In less ripe 
vintages, the higher percentage of Merlot 
fills out the middle of the wine and adds 
some complexity to the bouquet. 


VINEYARD 
Cabernet Franc offers a significant 
degree of cold hardiness in Hudson 
River region vineyards. Millbrook’s 10- 


year-old vineyard source is on sandy 
loam over a well-drained clay subsoil, 
and the trellis is 75% vertical shoot posi- 
tion (VSP) and 25% lyre. Two to three 
trunks are used with Guyot-style prun- 
ing. Two spurs are retained at the graft 
union for trunk renewal. The canopy 
gets two hedgings in early and mid-July 
along with light leaf pulling. Yield on 
3309 rootstock averages four TPA. 


Organic mulch is the natural way to 
suppress weeds, help retain soil moisture, 
and improve soil conditions. Trouble is, 
hand mulching takes too much time and 
effort. Now the Millcreek Row Mulcher 
makes it easy and affordable to mulch 
berries, grapes, fruit trees, and other row 
crops. One operator can mulch an 

acre in just a couple hours depending 

on conditions. 


Spread A Variety of Materials, 
Including Lime 


You can spread all types of stemless 
flowable mulches, such as wood chips, 
sawdust, chopped bark, even compost, 
with plenty of clearance to avoid plant 
damage. Plus, the Millcreek Row Mulcher 
is ideal for banding lime and other 
materials requiring lighter applications. 
The optional metering gate gives you 
complete control of the coverage so you 
can tailor applications to best suit your 
cultivation practices. With the labor-saving 
versatility you get with the Millcreek Row 
Mulcher, you may even find new 
techniques to grow better crops. 


Finally, a practical way to apply 
organic mulch to row crops 


we 


The unique Millcreek 
Row Mulcher eliminates 
all the hand labor 

for mulching. 


__ For Small Growers 

~~ This may be the affordable 
machine you've been 
looking for to mulch 
berries, grapes, and other 
"row crops. Think of the 

- labor you'll save. 


- For Commercial 

_ Growers 

Choose from 3.1, 4.5, and 
6.8 cubic yard capacities. 


Or call to discuss your special requirements. 


One “Farm-Tough” Machine 

With our own farming background, we take 
great satisfaction in building affordable 
machines for growers like you who need 
reliable, trouble-free equipment to help 
increase production and keep costs down. 
That's just what the Millcreek Row Mulcher 
will do for you. Call today. 


EK (717) 656-3050 
2617 Stumptown Rd. 
Bird-in-Hand, PA 17505 
Fax (717) 295-7686 
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85 SCENIC AVE., SANTA ROSA, CA 95407 


Artel Packaging Systems... 


Your wine bottle decorating application specialist 


Cork Caps——> 
Neck Labels—> 


Front & Back 


Labels 


Model 4000 p.s. Labeler 


ARTEL has supplied equipment to the wine industry to apply cork caps, 
neck & shoulder labels, spot, wrap-around and multiple body labels. 


Whether it be for a standard or custom application, let ARTEL’s years of 
experience help you make your next equipment purchasing decision. 


“Commitment to Service” 


e Fe Artel Packaging 
Systems Limited 


Phone: 905 888-9800 * Fax: 905 888-9804 
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VARIETAL REVIEW 


WINEMAKING 

About 30% whole berries make it to a 
closed-top fermenter where, after a 20 
to 30ppm SO, addition, there is imme- 
diate inoculation with Pasteur Red 
ADY (unless must needs to be 
warmed). During a six to eight-day fer- 
mentation, peaking between 86° to 88°F, 
the cap is pumped over twice daily for 
15 minutes. Pressing is done after 12 to 
14 days of skin contact. 

MLF is spontaneous and proceeds in 
tank after pressing. Racking off ML lees 
is done in late December. Aerative 
transfer is made to five- to seven-year- 
old 70% French and 30% American oak 
for eight to 12 months. In barrel, free 
SO, is kept at 20ppm and rackings are 
done every four months. 

Wine is bottled unfined, but receives 
a 1.0u pad filtration at bottling. 


Nelson Estate 


Healdsburg, CA 


David NELSON, OWNER 
AND KERRY DAMSKEY, CONSULTING ENOLOGIST 


STYLE 

Focusing attention primarily on 
Cabernet Franc, David Nelson strives 
to produce an elegantly rich Bordeaux- 
style wine that is supple and easy to 
drink upon release, but one that will 
age gracefully for several years. With 
berry fruit and delicate hints of spice, 
the wine pairs well with a wide range 
of foods from firmer-fleshed fish to 
spicy, southwestern cuisine. 


VINEYARD 

Ten-year-old vines were planted in 
Bennett Valley, a cool region of Sonoma 
County. The soil is brown, sandy loam 
on top of clayey brown loam on top of 
compacted sandy clay with rocks. A ver- 
tical shoot system has been installed to 
allow proper sun exposure and canopy 
microclimate that hopefully enhances 
both quality and yield. Vines are spur 
pruned to three buds plus the primary 
bud. During the growing season, mov- 
able wires are raised to trap the foliage in 
an upright position. Leaf pulling is done 
before veraison when the berries are pea 
size. Yields average four TPA. 


WINEMAKING 
Juice with 10% whole berries and 
40ppm addition of SO, is inoculated 
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with Bordeaux Red ADY on the second 
day post-crushing. Fermentation in 
open-top tanks completes in 10 days 
with peak temperature of 85°F. The cap 
is sprinkled three times daily for 45 
minutes. 

Late in the alcoholic fermentation, 
Vini Flora ML inoculum is added. 
Pressing is done after 12 days skin con- 
tact, and wine is transferred immedi- 
ately to 20% new French and American 
cooperage for 18 to 20 months. All 
press fractions are retained. In barrel, 
free SO, is maintained at 28ppm. 

The first of two rackings is made aer- 
atively after two months. Wine is gen- 
erally unfined, but one week before 
bottling, it is clarified with 5 M PVPP. 


Niebaum-(Coppola Estate Winery 
Rutherford, (A 
SCOTT MCLEOD, WINEMAKER 


STYLE 
Scott McLeod styles Cabernet Franc to 
answer the question: Why is this varietal 
such an important player in Cabernet 
Sauvignon blends? The wine’s elevated 
spicy aromas and red fruit flavors — not 
found in Cabernet Sauvignon answers 
the question. The model is the Chinon 
style of the Loire. In some vintages, 5% 
Cabernet Sauvignon is added to the 

blend to add core fruit. 


VINEYARD 

Vines planted in two parcels average 
12 years old and are CCOF-certified. 
Budwood came from the old clone 
imported in 1882 by Captain Niebaum 
and is on St. George and 5C rootstock. 
Soil originates from old creek beds and 
volcanic deposits from Mt. St. John. 
One block is on a two-wire trellis with 
a 36-inch crossarm. The other has a six- 
wire trellis. All vines are spur pruned 
(six two-bud spurs per side), hedged, 
and leaf pulled. Average crop yield is 
op) Lia 


WINEMAKING 

Two days post-crushing, juice with 
20ppm SO, is inoculated in closed-top 
tanks with Prise de Mousse ADY. 
Fermentation completes in four days 
with a peak 90°F temperature. The cap 
is pumped over four to five times daily 
for 20 minutes. Pressing is done 
between 4 and 8° Brix. 


MAGIEEC 
SilhEMMER/CRUSRERK 


¢ Proven performance 
worldwide 

¢ Designed to withstand 
the rigors of machine 
harvested fruit 

¢ Destemming basket of 
acid-resistant alloy will 
last a lifetime 

¢ Square-holed basket 
destems with minimal 
maceration 

¢ Variable speed motors 
for maximum flexibility 

¢ Durability, Reliability & 
Affordability 


Corporate Office 
PO Box 282 Napa, CA 
Egg Harbor, NJ 08215 ® 1-(800) 527-0197 


® (609) 965-0074 
Facsimile (609) 965-2509 


Serving The Wine Industry for Over 35 Years 


Difference: We put as 
much thought and pride into 
our pumps as the winemaker 
puts into the wine. 


Versatility: Complete line 
of centrifugal, flexible impeller, 
positive displacement, and 
double diaphragm pump 
heads. 


Reliability: All motors are 
totally enclosed fan-cooled 
with 115% service capability. 


Portability: Polished tubu- 
lar s/s carts with four polypropylene-hubbed pneumatic tires. All systems 
mounted for optimum balance. 


Controlability: Electro-mechanical, D.C. and A.C. variable-speed con- 
trols enclosed in fiberglass or s/s with watertight control devices. All con- 
trols can accept remote signals for operation. 


Carlsen & Associates 
5228 Aero Drive, Santa Rosa, CA 95403 707/576-0632 


TONNELLERIE 
VICARD S.A. 


3 Years 100% Air-Dried French Oak 
ISO 9002 CERTIFICATION 
EXPORT - FERRE - CHATEAU 
225-228L Barrels, 350L Barrels 
450-500L Puncheons 
Upright Tanks, 

Oval and Round Tanks 


Tel: (707) 257-3582 Fax: (707) 254-0852 


Tonnellerie Vicard S.A. 
BP 63, 16102 Cognac, France 
Tel: (011-335) 45 820258 Fax: (011-335) 45 82 02 69 
Telex: 793 241 Vicarfu (France) 


STAINLESS STEEL TANKS 


e Variable capacity 
¢ Closed top 
¢ 26 to 3963 gallons 


NAPA FERMENTATION SUPPLIES 


P.O. Box 5839, Napa, CA 94581 
(575 Third Street, Bldg. A., Napa, CA 94559) 


(707) 255-6372 Fax:(707) 255-6462 
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After the first racking, wine is inocu- 
lated with various ML strains and 
transferred to 20% new, 60% three-year- 
old, and 20% five-year-old French oak 
for 14 to 16 months. “We are also exper- 
imenting with 10% American oak,” 
states McLeod. “The American oak 
tends to be more aromatic than the 
French and that works for an aromatic 
variety like Cabernet Franc.” 

After the first racking off ML lees 
before Christmas, other rackings are 
done as needed. In barrel, free SO, lev- 
els are maintained at 12 to 15ppm. 
Wine is bottled unfined but filtered 
through 0.8 pads. 


Palmer Vineyards 
Aqueboque, NY 
DAN KLECK ano ToM DROZD, WINEMAKERS 


STYLE 

Palmer Vineyards strives for fresh 
raspberry, cranberry, strawberry, and 
blueberry flavors touched with oak, but 
never dominated by it, to reflect the 
regional style. In cooler years, fruit 
character is emphasized, but in riper 
years, herbal, earthy, and even peppery 
notes are expressed. 

Frequently, the blend has up to 25% 
Merlot to remedy a mid-palate defi- 
ciency of Cabernet Franc. Occasionally, 
3% to 4% Cabernet Sauvignon is also 
blended to enhance structure. 


VINEYARD 

In Aquebogue, located on Long 
Island’s North Fork, vines averaging 10 
years old were planted mainly on 3309 
rootstock. Soils are Haven and 
Riverhead series sandy-loam topsoil 
with white surface pebbles. Subsoil is 
sand and gravel with some clay intru- 
sions. Vines are vertically trained with 
two pairs of catch wires with a bilateral 
cordon on the low wire. They are spur 
pruned to two-bud spurs, 25 to 35 
buds/vine. 

Hedging is done twice per season, 
approximately July 1 and August 1. 
This is augmented by a Gallagher leaf 
puller used on both sides of the canopy, 
and fine tuned by hand leaf pulling. 


WINEMAKING 
Three to four days post-crush, juice is 
inoculated with Pasteur Red or remains 
uninoculated with overall success. In 
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South San Francisco, CA 94080. 
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APPROVALS 


Low per-label costs 
Gov’t Liaison Negotiations or Footwork 


TRADEMARK 


SEARCHES 


As Low as $120. 


Your trade names or designs are searched at the 
U.S. Patent Office to help establish valuable 
ownership or avoid costly legal liability. 
Over 100 years’ total staff experience handling 
every government liaison need for industry. 


Phone or write for details, 
Government Liaison Services, Inc. 
Suite 209, 3030 Clarendon Blyd. 
Arlington, Virginia 22201 
Mail: P.O. Box 10648, Arlington, VA 22210 
Phone: (703) 524-8200 Fax: (703) 525-8451 
TOLL-FREE 1-800-642-6564 
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closed-top tanks, fermentation com- 
pletes in eight to 10 days peaking at 
90°F. Twice daily, the cap is pumped 
over for 20 minutes. Wine is pressed 
three to four days post-dryness. 

MLF is spontaneous, and once it 
completes, wine is racked to two- to 
five-year-old French oak for nine to 12 
months. In barrel, free SO, is main- 
tained at 8 to 15ppm. 

Rackings are done three times per 
year with aeration early on. If neces- 
sary, fining is done with egg whites or 
gelatin and racked in two months. 
Bottling is done without filtration. 


Pride Mountain Vineyards 


St. Helena, CA 
BoB FOLEY, WINEMAKER 


STYLE 
The stylistic key at Pride Mountain 
Vineyards is full fruit ripeness for a 
full-bodied, tannin-spectrum wine. 


WHERE THE VINTAGE BEGINS... 


However, finish tannins are always 
tame. 

To enhance dimensions in terms of 
aromas, flavors, and textures, about 
25% Cabernet Sauvignon is blended. 


VINEYARD 

Located on Spring Mountain, Pride 
Mountain’s estate Cabernet Franc vines 
on 110R rootstock in Aiken clay loam 
(30% to 60% rock) are 15 years old. The 
vines are bilateral cordon, spur pruned to 
one+ buds (25-30 buds per vine) on three- 
wire vertical trellising. Extensive lateral 
and shade leaf removal, and top canopy 
thinning are considered essential. 


WINEMAKING 

The day following crush, juice is inoc- 
ulated with Prise de Mousse ADY. 
Aromas that would be created by a 
longer lag time before the start-up of an 
uninoculated fermentation are not 
desired. In closed-top tanks, with peak 
85°F temperature and twice daily 20- 
minute pumpovers, fermentation com- 
pletes in five days. Pressing is done two 
days following with immediate transfer 


RIDE 


NURSERY 


VITICULTURAL NURSERIES 


441 VINELAND ROAD ¢ BAKERSFIELD, CA 93307 


805/363-8463*FAX805/366-4251 
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BROKERS FR THE 20° 


In addition to being the oldest and largest bulk 
wine brokerage in the United States, we provide 
a full range of other industry services: 
¢ Bulk wine sales 
e Custom grape-crushing contracts 
e Exporting of U.S. wines 
¢ Importing of overseas wines including 
Chile, France, Argentina and other major 
wine growing regions 
Sales of grape concentrates, grape alcohol and 
specialty products 
¢ Closeout casegoods sales 
¢ Market analysis and inventory valuation 


To prepare for the 21st century, we are looking 
ahead to the growing needs and concerns of the 
industry locally and internationally. 


We at Joseph Ciatti Company are more than 
wine brokers. 


from left to right: Greg Livengood (Import/Export) ¢ Richard de los Reyes (Cal anna) e 
Joe Ciatti ¢ Andy Bivona (Concentrates/Specialty Products) ® John Ciatti (California) ¢ 
Chris Braun (Import/Export) 


JOSEPH CIATTI COMPANY, INC. 
42 Miller Avenue * Mill Valley, CA 94941 
Telephone: 415.388.8301 * Fax: 415.388.0528 


CIATTI COMPANY SOUTH AMERICA 
America Vespucio Norte 1052 ¢ Vitacura, Santiago, Chile 
Telephone: 562.208.9209 ¢ Fax: 562.207.5826 
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to French oak barrels of various ages. 

After spontaneous MLF completes, the 
first addition of 40ppm SO, is made. 
Racking off ML lees is done in a month; 
followed by quarterly rackings. Free SO, 
level is maintained at 15ppm. 

Wine is not usually fined and, if it is 
microbiologically sound, is bottled unfil- 
tered. 


Standing Stone Vineyards 
Valois, NY 
David WHITING, WINEMAKER 


STYLE 
In the Finger Lakes region of New 
York state, Cabernet Franc has intense 
raspberry and cranberry fruit character, 
and tannins are soft and supple. This 
combination suggests maximizing 
extraction of anthocyanins, especially 

in early fermentation. 
After fermentation, David Whiting 
takes care not to disrupt the wine’s 
delicate structure. A 10-month barrel 


ageing with few rackings helps 
achieve stylistic goals of a wine that is 
fruity and complex with supple tan- 
nins and delicate complexities of 
leather and oak. 

The blend has been about 5% 
Cabernet Sauvignon lending dark 
berry, bramble fruit characters, well- 
structured acid, and a round, delicate 
mid-palate. Merlot at 10% offers rich, 
dark, berry fruit, smoke, mocha, and a 
broad, supple palate. 


VINEYARD 

Grapes are sourced from Hazlitt 
Vineyards in Hector, NY, from vines 
that are five years old, on 3309 root- 
stock, and planted on a 100-year-old 
vineyard site. Soils are heavily eroded 
Lansing gravely silt loam with depth 
ranging from three to four feet before 
shale bedrock. Slope is about 15% pro- 
viding good water and air drainage. 

The crop load is three to four TPA. 
Little canopy manipulation is required 
beyond shoot positioning. Vines are 
quite upright and are maintaining a rel- 


atively open canopy. They are cane 
pruned and trained on two low wires 
with one set of moveable catch wires 
used for vertical shoot positioning. 


WINEMAKING 

About 10% to 15% whole clusters in 
tank lend some delicate carbonic mac- 
eration-like fruit desired in the wine. 
After experiments with 71B, Assman- 
shausen, Epernay 2, Oenoferm 
Burgundy, and others, Montrachet 
remains the primary yeast for Cabernet 
Franc. It is added after five to eight 
days pre-fermentation cold soaking at 
40° to 50°F with 10 to 20ppm SO, added. 

Fermentation in small, one-ton open- 
top tanks, completes in 10 to 14 days 
and temperatures peak at 90° to 100°F. 
Punch down is done manually four 
times per day only long enough to 
achieve thorough mixing. 

OSU ML inoculum is added during 
skin fermentation just before pressing 
or in barrel. Once MLF completes, the 
first SO, addition of 60ppm is made. 

Each tank is pressed separately with 


MANUFACTURER OF 


PANG eR AN > Pio) Oo Ate BA RR eS 


Traditionally manufactured to 
Canton os mnion © quality 
standards; long air-drying of 
the wood and slow oak 
toasting of the barrels. These 
compliment our American 
oak wine barrels, being 
crafted in Bordeaux and 


Burgundy export styles. 


Ken Seymour: 1-800-692-9888 


CANTON 


COOPERAGES 


LEBANON,KENTUCKY > 
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no mixing of pomace. Wine is barreled 
sequentially from press to 10% new, 
20% one- and two-year-old, and 70% 
neutral American oak for about 10 
months. Press wine is kept separate 
until late winter or early spring when 
blending decisions are made. 

Racking is done once in late winter 
and again in late spring with free SO, 
maintained at 30 to 40ppm. Wine is 
generally bottled unfined but receives 
filtration through 1.0u pads in line 
ahead of the filler. 


Stoney Ridge Cellars 


Winona, Ontario, Canada 
JIM WARREN, WINEMAKER 


STYLE 
Jim Warren’s goal is a rich full-blown, 
sometimes exotic wine built on distinc- 
tive and appealing flavors of a single 
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of vines only. Crop level is three TPA. 


WINEMAKING 

At the crusher, 40ppm SO, is added. 
Immediately after crushing, must is 
inoculated with Assmanshausen ADY. 
During a 10-day fermentation in one- 
ton stainless steel bins, fermentation 
peaks at 95°F. One punch down and one 
pumpover are done each day for seven 
to 10 minutes each. 


At the end of fermentation, wine 1s 
pressed, returned to tank and inocu- 
lated with Ch. Hanson ML inoculum. 
After three days, wine is racked to 
half new and half two-year-old 
American oak barrels for eight 
months. In barrel, free SO, is main- 
tained at 30ppm, and the wine is not 
racked again until bottling when it is 
given a pad filtration prior to a 0.45u 
cartridge ahead of the filler. a 


HIGH SPEED CAPSULE AND NECK BAND 
SYSTEMS FOR THE WINE INDUSTRY 


Design manufacturers of 


Shrink Film Application Machines Systems Integration 


Shrink Tunnel Ovens 
Conveyor Systems 


Tamper Evident Applications 
Full Body Label Applications 


Glue Application Systems 


The Phase Fire Systems, Inc. (PFS) Neck Band/Capsule 
System (NBC) is designed for those applications which 


require excellence in shrink efficiency and results 
when processing high gloss, high quality graphic 
neck bands and capsules. As a stand alone system, 


vineyard. 


VINEYARD 

Grapes are sourced from young vines, 
only four to five years old in Plekan 
Vineyard, Niagara “Bench,” Vineland, 
Ontario. Soils are heavy clay loam over 
limestone. Vines are grown two feet 
higher than most with a high catch wire 
(eight feet high). They are severely 
pruned; leaving only thin shoots. Leaf 
pulling is done in August on the east side 


the NBC System combines the PFS Product 
Rotation Device, the PFS G9 Recirculating 
Oven System and PFS Mounting Hardware. 
This system can accommodate a multitude 
of varying product sizes with a single point 
adjustment and a toolless changeover. 


ef Sterilizing Bottling Lines 
© Melting Tartrates 
ls Cleaning Equipment 


1000 Bernard St., Alexandria, VA 22314-1299 


L 


Wine & Lees Filter 


One unit solves 

various filtration 

needs: 

e Lees filtration 
(juice or wine) 

e Wine pad filtration 

e D.E. filtration 


In Canada: 


Fax: (905) 374-2930 


6935 Oakwood Drive 
NIAGARA FALLS, Ontario L2E 6S5 
Ph (905) 357-2930 or (905) 358-5202 


EXTREMELY GOOD PRICE! 


CRIVELLER Co. 
NIAGARA FALLS 


In USA: 
CRIVELLER CO. 
P.O. Box 162 
Lewiston, N.Y. 14092 
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FOOD & WINE 


Food style coWWECTS 


to wine matches 


by Eleanor & Ray Heald 


atching food and wine is an 

essential factor in planning the 

menu at Babette’s Restaurant 

(Sonoma, CA). Chef Daniel 

Patterson and Elizabeth 
Ramsey, husband and wife owners of 
Babette’s, taste the wines and discuss 
possible food directions. Prospective 
dishes are then tasted with each wine 
to confirm harmony. Ramsey, Babette’s 
wine buyer, builds the wine list with 
Patterson around the style of the 
restaurant's food. 

PWV asked Patterson to suggest 
wine and food harmonies for some of 
the Cabernet Franc wines in the varietal 
review ( page 28). 

“When I think about a dish I’m going 
to prepare, I’m also thinking about a 
wine that will work with it,” Patterson 
explains. “As an example, I will never 
do artichokes with a meat course. They 
make red wine taste thin and acidic. 
Lamb with a ragout of wild mush- 
rooms, artichokes, and tarragon tastes 
wonderful by itself, but we’ve not 
found any wine to drink with it. 
Actually, Elizabeth would like to ban 
artichokes from the menu.” 

Patterson believes that when a chef 
deliberately sets out to match dishes 
with wine, it limits the dishes that can 
be offered. “To follow the concept well, 
there must be significant dialogue 
between wine buyer and _ chef,” 
Patterson contends. “They need to sit 
down and taste the wine and food 
together. It’s important that wine and 
food work in harmony and that wait- 
staff know which wines to recommend 
with particular dishes.” 

Patterson and Ramsey remove wait- 
staff uncertainties by designing a five- 


course, price-fixed menu (three choices 
per course) for $45 with an optional $29 
wine package. The package offers a 
glass of wine designed to complement 
each selection chosen by the diner. 
Patterson changes his menu weekly to 
make the best use of seasonal products. 
At Babette’s, diners do not find big 
plates filled with a number of ingredi- 
ents. Small portions are served and one 
finds a limited number of items on the 
plate. “This makes it easier for me to do 
wine pairings because the flavors are 
more focused,” Patterson maintains. 


Food friendliness 

Cabernet Franc is a food friendly red 
in Patterson’s opinion. He says it some- 
times has vegetal hints of bell pepper 
and was delighted not to find this char- 
acter in any of the wines discussed by 
PWV. “Any vegetal notes in a red wine 
make it very difficult to pair with 
food,” he says. “For one thing, I just 
dislike those wines and my food imag- 
ination is stifled.” 

By taste, Patterson declared both the 
Niebaum-Coppola and Gainey Caber- 
net Franc very food friendly. They both 
come across fruity and soft, but some 
earthy qualities in the Niebaum- 
Coppola are challenging. He was par- 
ticularly attracted to the perfumey, 
blackberry, berry, and fine tobacco ele- 
ments of the Gainey and deemed it the 
easier match with food. 

A preparation of roasted, boned quail 
stuffed with portabella mushroom on a 
bed of quinoa was suggested for the 
Niebaum-Coppola. The  portabella 
mushrooms matched that wine’s 
earthy qualities, but seemed to tone 
down the fruit of the Gainey — a result 
he did not like. 

Therefore, he first suggested squab, 
venison, or duck breast with wild rice for 
the fruitier Gainey. Upon considering all 


three meats again, his favorite was the 
meatier duck breast laying a framework 
for the wine’s fruit to play out on the 
palate in harmony with the dish. 

“The sweet fruit and heavy-duty 
berry profile make this wine very versa- 
tile and complementary to a number of 
spices, but it’s saying sage to me because 
that herb is not floral,” Patterson adds. 
“This wine does not need the volume 
turned up on its floral side.” 

Patterson likes to prepare venison, 
and he tried several dishes that just 
missed, but finally matched the Gainey 
with venison and a cassis reduction. “Tt 
was wonderful,” he says. It brought out 
huckleberry notes he liked. Con- 
sidering a substitution of fresh black 
currants for cassis in the sauce, he 
offered this caution — the sauce and 
wine must have comparable extraction 
or one will overpower the other and 
destroy harmony. 


Managing barrel influences 

Preferring to consider the wines in 
tandem, Patterson moved his matching 
thoughts to the Kendall-Jackson and 
Carmenet Cabernet Francs. He began 
by breaking his impressions down to 
essential flavors. For the Kendall- 
Jackson, roasted or grilled beef loin, 
braised short ribs with roasted garlic 
and herbs, or caramelized vegetables 
came to mind. But concerns about the 
grilling technique adding too much 
smoke to an already significantly bar- 
rel-influenced wine concerned him. 

To avoid this, he shifted focus to a 
takeoff on a Pot au Feu with an intense 
reduction of beef juices. Beef rib eye 
chunks are poached for about five min- 
utes, seasoned with coarse salt and 
freshly ground pepper, and reserved. 
Previously poached vegetables and 
roasted garlic are added to the meat 
and sauce before filling an order. 

Every day, Patterson makes a sauce 
base of half veal bones and half duck 
bones because he derives sweetness 
from them, while overall keeping the 
base essentially neutral. Adding 
caramelized vegetables before reduc- 
tion brings in other flavors. Adding 
roasted garlic contributes both earthy 
and garlicky elements which match 
well to Cabernet Franc. 

Harmony between wine and food 
can be struck by adding wine to the 
sauce followed by a quick, further 
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reduction just before saucing a dish, 
says Patterson. He does not cook with 
the wine he recommends to accompany 
the dish, but often chooses an older 
wine that has begun to lose its fruit. 
When high-toned fruit nuances are 
desired, he chooses a younger, fruitier 
wine. 

“It doesn’t make sense to use the 
wine chosen to complement the dish or 
other expensive wine because the 
wine’s complexities are completely lost 
in the reduction process,” Patterson 
contends. “The wine used must be 
good enough to drink, but not one of 
highest quality or character. Wines of 
excellence are best served when people 
drink them.” 


A second principle 

Finding the Carmenet Cabernet 
Franc complicated, Patterson revealed 
another of his principles: For more 
complex wines, do simpler foods. 
“Busy food and a busy wine are over- 
whelming,” he explains. “When a wine 
such as the Carmenet shows so much 
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evolution in the glass, a chef can get 
fooled on first impressions.” 

He suggested the squab preparation 
and his venison dish again for this 
wine, but changed the complementary 
plate ingredients to a bed of lentils with 
olives and red wine sauce to offer evo- 
lutionary points to work out the wine’s 
full flavor profile. He also suggested a 
lentil purée with bacon because the 
creamy nature would balance the 
higher acidity of the Carmenet wine 
and complement smoky, oak notes. For 
a vegetable complement, mustard or 
dandelion greens would work well. 

Because the youthfulness and com- 
plexity of the Gundlach-Bundschu 
came to the fore, Patterson preferred it 
with cheese, such as Raclette. Instead of 
simple onions and potatoes tradition- 
ally served with the melted cheese, he 
recommended caramelizing Spanish 
onions and using lots of black pepper 
on the new potatoes. Again, food sim- 
plicity brought out the best aspects of 
this wine. 

“Ultimately, the details, the finesse 


with which food is seasoned, and the 
clarity and flavor depth of sauces are 
what make a dish work with wine,” 
Patterson concludes. | 


Chef Daniel Patterson wishes readers to 
note that portion size for the following recipes 
are small. They were conceived as the meat 
course in a five-course tasting menu. They 
can be scaled up in direct proportion, but they 
are so focused that they may become tedious in 
too large a portion. 


Roasted quail stuffed with cepe 
onid bed of quinoa 


(serves six) 
Ingredients: 
6 quail, completely boneless except 
for the lower leg bones 
2 cups cépes mushrooms (also called 
porcinis), cleaned and diced ¥% inch 
1 Tablespoon chives, minced 
“cup quinoa 
3 Tablespoons butter 
18 thinly sliced red onion rings, 
1 %-inch diameter 
%cup buttermilk 


EQUIPMENT 


Pacific Press Lees Filters 
Butterworth Tank Washers 


Perlick Sample Valves 


CELLULO CO. (West) 
2949 E. Townsend Ave. 
Fresno, California 93721 


(Malo 


(209) 485-2692 / FAX (209) 485-4254 
Manufacturers of Wine & Juice Process Materials 


Cartridges 


PVPP 
Bentonite 


Ingold Dissolved Oxygen Analyzers 


FILTRATION MEDIA 


CELLUPORE?® Filter Sheets and CELLU-STACK® 


CELLU-FLO® Charged and Uncharged Filter Fibers 
White Star Filter Paper 


PROCESSING AIDS 


Toasted OAK-MOR® Granular Oak 
Novo Nordisk Enzymes 
Red Star Yeast and Yeast Nutrients 


FINING AGENTS 

Drifine Isinglass 

KOLORFINE® (Casein) 

Nalco Colloidal Silica 

Gelatins (Granular, Hydrolyzed and Liquid) 
Klear-Mor (Agar-Agar) 


Cranford, New Jersey 07016 
(908) 272-9400 / FAX (908) 272-8735 


CELLULO CO. (East) 
27 North Avenue East 
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4 cup flour, lightly seasoned 
with salt 

5 Tablespoons duck fat 

1 teaspoon cépe dust 

3 oz. quail jus 

3 cups peanut oil for frying 


Advance preparation: 

Sauté cepes in butter over medium-high 
heat, seasoning with salt and black pepper 
after one minute, tossing often (and adjust- 
ing the heat so that the butter browns, but 
does not blacken), until the mushrooms are 
caramelized and tender. Spread out on a 
sheet pan to cool. 

Stuff the cavities of the quail with equal 
amounts of mushrooms. Make a small cut 
in the skin of the upper right thigh and 
thread the left leg through the hole, closing 
off the cavity. 

Cook the quinoa in barely boiling salted 
water until tender. Drain thoroughly and 
spread on a sheet pan to cool. When cool, 
toss with one Tablespoon duck fat and 
adjust seasoning (salt and black pepper). 


To serve: 
Preheat oven to 400°F. 
Heat remaining duck fat in a cast iron 


skillet. Season quail with salt and black 
pepper. Sear on all sides in skillet (breast 
first), turning back onto the breast to roast 
in a 400°F oven until cooked, but still pink 
and juicy. Transfer to resting rack for 10 
minutes. 

Divide the quinoa evenly between six 
plates, centering in a thin layer approxi- 
mately three inches in diameter. Sprinkle 
cepe dust lightly around the quinoa. 

Toss onion rings in buttermilk. Shake off 
excess liquid and then toss in flour. Shake 
off excess flour and fry in peanut oil at 
375°F until golden and crisp. Drain on 
paper towels; season lightly with salt and 
hold in a warm place. 

Slice each of the quail into three pieces 
and arrange over the quinoa so that the 
outstretched leg is pointing almost directly 
up and also so that some of the quinoa is 
still visible around the edges. Put plates in 
the oven. 

Remove plates after approximately 30 
seconds or when quail is hot. Pour 4 oz 
quail jus over each quail and around the 
quinoa in a thin band. Place three onion 
rings on the outstretched leg. Sprinkle with 
chives and serve immediately. 


WHO: 


industry topics include: 


Wine & Juice Production and 
Practical Monitoring Workshop 


A regional meeting of the 
American Society for 
Enology & Viticulture — Eastern Section 


Sponsored by 


Enology — Grape chemistry Group, Virginia Polytechnic Institute, Blacksburg, Virginia 
Viticulture & Enology Research Center, California State University Fresno, California 


WHAT: Practical information on technical management of wine & juice production plus 
on-site monitoring and analysis of grape, juice, and wine. 


Designed for those who have experience with routine winery activities and are 
seeking advanced knowledge. A supplemental section is offered for those who 
would like answers to various basic methodology questions. 


Quality and profitability of product! This workshop is for winemakers interested in 
receiving an integrated program of information. Important eastern juice and wine 


¢ Grape maturity considerations and phenolics management 

¢ What's hot in fermentations and problems along the way — instabilities 
¢ Strategies for finishing — bottling and corks 

¢ Related on-site monitoring (analytical) procedures 


WHEN/WHERE: June 7-9, 1997, Holiday Inn Washington Dulles, Virginia 


CONTACT: Cynthia Wood 
Viticulture & Enology Research Center 
2360 E. Barstow Ave., M/S 89, Fresno, CA 93740-8003 
Phone (209) 278-2089, Fax: (209) 278-4795 

e-mail address: cynthia_wood@csufresno.edu 


web site: http:/\www.atinet.org/cati/verc 


Seared venison tenderloin with spiced wild 
ce and casis reduction 


(serves six) 


Ingredients: 

18 oz venison tenderloin, cleaned of 
all fat and silver skin and cut into 
3-0Z pieces 

% cup wild rice 

1 Tablespoon butter 

2 whole cloves 

4-inch piece of cinnamon 

4 pieces allspice 

3 black peppercorns 

18 medium-size sage leaves 

18 red currants 

2 Tablespoons cassis 

3 Oz venison jus 

2 cups peanut oil for frying 

4 Tablespoons duck fat 


Advance preparation: 

Prepare a sachet with spices and pepper- 
corns. 

Cook wild rice at a simmer in salted 
water with the spice sachet until rice is ten- 
der. Drain and spread on a sheet pan to 
cool. Discard spice sachet. 


To serve: 

Heat duck fat to smoking in a cast iron 
skillet. Season venison with salt and black 
pepper. Put venison in the pan and cook, 
turning twice, until all sides are deeply 
caramelized and the interior is medium 
rare. It may be necessary to put the pan in 
the oven for a moment at 400°F. Transfer 
venison to a resting rack for 10 minutes. 

Warm rice with the butter and a little 
water to make a creamy consistency. 
Adjust seasoning if necessary. 

Fry sage leaves in peanut oil at 325°F 
until crisp. Drain on a paper towel and sea- 
son lightly with salt. Hold in a warm place. 

Reduce cassis by half in a non-reactive 
pan. Add cassis to the reserved (already 
warm) venison jus. Taste for seasoning and 
hold. 

Cut a sliver off each end of the venison 
pieces, so that they are flat. Slice each piece 
of venison into three pieces. 

Put a round mold, 1.25 inches in diame- 
ter in the middle of the plates, just off cen- 
ter, and portion rice into the molds, press- 
ing down slightly. Remove molds to make 
a perfect rice cylinder. Arrange venison on 
the plate in a pattern with one piece resting 
on top of the rice and the other pieces lead- 
ing up to it. Place three currants around 
each plate. Put plates in the oven until the 
venison is hot (30 seconds or so). Remove 
plates from the oven. Put a small amount 
of cassis sauce around the venison and gar- 
nish with three pieces of fried sage on each 
plate. Serve immediately. 
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Continued from page 22 


at California State University-Fresno. Bruce Zoecklein, 
Assistant Professor and Enology Specialist, Dept. of Food 
Science & Technology at Virginia Polytechnic Institute & State 
University, Blacksburg, VA. 

Preconference session, Saturday, June 7, 8:30am - 12:00pm: 
Review of analytical methods. Workshop, Saturday, June 7, 
1:30pm 5:30pm: Sensory techniques in winemaking; Vineyard 
management and grape chemistry; Grape and wine phenolic 
components; Prefermentation nutritional issues. Wine recep- 
tion: 5:30pm - 7:30pm. Sunday, June 8, 8:00am - 5:00pm: 
Fermentation issues. Post-fermentation issues. Monday, June 
9, 8:00am - 4:00pm: Fining; Carbon dioxide; Tartrate and pro- 
tein stabilization; Bottling concerns; Corks. 

Location: Holiday Inn, Washington Dulles, Dulles, VA 

Registration deadline: May 9, 1997. Registration fee: $40. 
Workshop fee: $200, student fee: $150, Additional registrant 
from same company: $150. 

Contact: Cynthia Wood, Viticulture & Enology Research 
Center (VERC), California State University-Fresno, 2360 E. 
Barstow Ave. M/S 89, Fresno, CA 93740-8003, tel: 209 /278- 
2089, fax: 209/278-4795. 


JUNE 30 - JULY 2, 1997 
48th Annual Meeting of American Society 
for Enology & Viticulture 

Oral sessions: June 30 - July 2. 
Poster sessions and Exhibits: July 1-2. 

Location: San Diego Convention Center, San Diego, CA 

Contact: ASEV, PO Box 1855, Davis, CA 95617, tel: 916 /753- 
3142, fax: 916/753-3318, email: asevdavis@aol.com. 


1997 Tour to Argentina and Chile 


Dr. Richard Smart will conduct an educational winegrowing 
tour of Chile and Argentina November 10-23, 1997. This 
tour will be a repeat of a successful tour held in 1996. 


Accompanied by Dr. Smart and wife, Bernice, the tour 
includes some of the most famous vineyards and wineries in 
each country and enables contact with the best-known pro- 
ducers. The rate of industry development is truly amazing, 
especially in Chile where modern techniques are being used 
in both vineyards and wineries. 


The tour includes all internal travel and accommodations and 
discounted air fares can be arranged. Tour highlights include 
crossing the Andes both by road and by air, and visits to the 
famous Chilean port city of Valparaiso. 


Numbers are strictly limited and the 1996 tour was oversub- 
scribed. Early registration is encouraged. 


Inquiries to Bernice Smart, fax: 011-61-65-84-0121. 


Innovation in 
the wine industry 


doesn’t stop at 
the labels. 


OGLETREE’S 


Experts in Stainless Steel, Carbon Steel 
and Aluminum. Customized fabrication of 
wine-making equipment for California’s Premier 
Vineyards: Receiving Hoppers, Conveyors, 
Transfer Lines, Catwalks, Special Structural 
and Processing Systems. 


J 


OGLETREE'S 


Ph (707) 963-3537 ¢ Fx (707) 963-8217 


CA Lic. Contractors #340151 
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Generic Manufacturing Corp. 

Generic Manufacturing is a U.S. pro- 
ducer of high quality packaging 
machinery. Its labeling line, launched in 
February 1995, offers stainless-steel, 
pressure-sensitive, wrap-around label- 
ers with the ability to apply two labels 
from the same web, as well as options 
of neck labeling and print a date. For 
the small end-user, Generic is introduc- 
ing The Little Ruby, a single label 
machine to fit small volume user 
requirements, priced under $9,000. 
Generic’s domestic and international 
markets are expanding, as the company 
markets such equipment as: fillers, 
corkers, heat sealers, drop packaging 
equipment, turn tables, conveyors, and 
much more. 

All Generic equipment is built for 
ease of operation and versatility to 


work with most existing machines. 
Products are aggressively priced and 
warranted for one year. Generic offers 
technical support and can ship compo- 
nents within the next working day. 
The engineering department has the 
capability of customizing equipment 
according to customer needs, making 
Generic Manufacturing a preferred 
supplier. 

For more information, contact: 

Lonnie Belts 

Generic Manufacturing Corporation 

1680 Commerce, Corona, CA 91720 

tel: 909/549-9066; fax: 909/549-9426 


Ogletree’s 

For over 50 years, Ogletree’s has spe- 
cialized in the customized fabrication 
of winemaking equipment for Cali- 
fornia’s premier vineyards. These vint- 
ners rely on Ogletree’s to care for the 
nuance and detail of their receiving 
hoppers, belt and screw conveyors, 
transfer lines, catwalk systems, and 
other structural components. Ogletree’s 
eye for detail focuses on the refine- 
ments of clean, finished work, polished 
welds, and well-fitting assemblies. 

Because of Ogletree’s more than 100 
years of collective experience in the 


wine industry, winemakers and winery 
owners get more than just an alu- 
minum catwalk system or stainless 
steel processing equipment when they 
contract with Ogletree’s to work with 
them; they get a storehouse of knowl- 
edge that no one person could offer. 
Ogletree’s working knowledge of the 
industry enables company designers to 
see potential problems or flaws in 
design or planning of expansions and 
upgrades. This familiarity also allows 
Ogletree’s to offer solutions and new 
designs to achieve the original, 
intended goal. 

Ogletree’s has proven to be a valuable 
partner to all its clients. Serving the 
industry from its facility in St. Helena, 
CA, since 1946, Ogletree’s helps winer- 
ies, large and small, distinguish their 
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products in a competitive marketplace. 
For more information, contact: 
Ogletree’s 
935 Vintage Ave., St. Helena, CA 94574 
tel: 707 / 963-3537; fax: 707 / 963-8217 
Please see our ad, page 47. 


Research & Development Glass Products 
& Equipment, Inc. 

Research & Development Glass Prod- 
ucts & Equipment (R&D) is one of 
California’s premier fabricators and 
suppliers of wine laboratory apparatus. 


R 


R&D, which is located in Berkeley, CA 
(home of the University of California 
and adjacent to California’s wine cen- 
ters), has served the wine industry since 
1967. The company’s RD80 Volatile Acid 
Still, SO, Determination Apparatus, and 
other equipment have improved testing 
accuracy and throughput in small and 
large wine laboratories in California, the 
Pacific Northwest, eastern United States, 
Canada, Mexico, Europe, Australia, 
South America, and other areas. R&D’s 
“Crooked Wine Thieves” have stolen 
samples from the tightest of racks. 

Technical expertise is as close as your 
phone or fax. 

Don’t confine yourself to “cookbook” 
approaches and “standard” laboratory 
equipment. R&D frequently assists enol- 
ogists at wineries and educational insti- 
tutions. Its technical staff will help you 
design economical glassware solutions. 
Its craftsmen will fabricate the equip- 
ment you need to your specifications. 

You broke it? What now? Call R&D. 
The staff can generally put broken 
equipment back together at a fraction of 
the replacement cost. 

Call today for a free catalog, which 
describes R&D products and outlines 
wine laboratory glassware concepts. 

For more information, contact: 

Research & Development Glass 

Products & Equipment, Inc. 

1808 Harmon St., Berkeley, CA 94703 

tel: 510/547-6464; fax: 510/547-3620 
Please see our ad, page 19. 


SHOWCASE 


WINERY EQUIPMENT 


Accurate Forklift, Inc. 

Accurate Forklift is the oldest and 
largest locally owned and operated 
forklift dealership north of the Golden 
Gate Bridge. Established in 1976 in 
Santa Rosa and servicing Napa, 
Sonoma, Lake, and Mendocino coun- 
ties for the past 20 years, Accurate pro- 
vides the wine industry with a com- 
plete line of new and used (battery, 
propane, gasoline, and diesel powered) 
forklifts from 2,000lb to 17,5001b capac- 
ity. Complete service capabilities are 
available in Accurate’s well-equipped 
repair facility and in the field with five 
fully equipped service vehicles. 


Accurate is the factory-authorized 
dealer for TCM forklifts and the 
BT / Prime Mover line of electric narrow 
aisle and electric and manual pallet 
jacks. The wine industry has been a pri- 
mary focus for Accurate Forklift and in 
addition to forklifts, it provides sales 
and rental of a large variety of forklift 
attachments for bin dumping and pal- 
letless handling of case goods. More 
than 200 large and small wineries in the 
North Bay have relied on Accurate 
Forklift for service on, as well as rental 
of, forklifts. 

Accurate Forklift has counted on its 
reputation to expand its customer base 
in the North Coast wine industry, and 
recently, this has even brought wine 
industry inquiries from and sales of 
equipment to wineries located in both 
Chile and California’s Central Coast. 

For more information, contact: 

Accurate Forklift, Inc. 

85 Scenic Ave., Santa Rosa, CA 95407 

tel: 707/585-3675; fax: 707/585-9734 
Please see our ad, page 38. 
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ficcurate Forklift, Inc. 


Airtel Packaging Systems Ltd. 
AWS/Prospero Equipment Corp. 
Bonar Plastics, Inc. 

Cal-Maria Engines & Equipment 


Carlsen & Associates 


Cellulo, Inc. Division of Gusmer Enterprises 


Chateau Bottlers, Inc. 
The Compleat Winemaker 
Criveller Company 

Electro Steam Generator 
Estate Bottling 
Euro-Machines, Inc. 

Expo Instruments, Inc. 

fp Packaging, Inc. 
Gamajet 


Generic Manufacturing Corp. 


IRG@PP - Westec Industries - Westec Tank 


KHS Machines, Inc. 

KLR Machines, Inc. 

Krones, Inc. 

Logix Winery Control Systems 
Ogletree’s 

McBrady Engineering, Inc. 
Mee Industries, Inc. 

Mobile Wine Line 

Modern Brewing & Design Inc. 
Napa Fermentation Supplies 
Phase Fire Systems 

Presray Corp. 


Refrigeration Technology 


R & D Glass Products & Equipment, Inc. 


RLS Equipment Co, Inc. 

Santa Rosa Stainless Steel 
Scott Laboratories 

Signature Mobile Bottlers, Inc. 
Summit Industrial Equipment 


Valtronics 


Chateau Bottlers, Inc. 

Bringing the professional expertise 
of a first-rate bottling line operation to 
your winery has been Chateau 
Bottler’s goal since 1980. Chateau has 
successfully bottled in excess of 3.5 
million cases of wine for its clients, 
providing service to start-up wineries 
and to existing wineries as an adjunct 
to their production facilities. Pricing is 
competitive and winery schedules are 
always met. 

Equipment, contained within the 
bottling trailer supplied with sterile-fil- 
tered air, is both efficient and flexible, 
accommodating a wide variety of bot- 
tle and label configurations, 

Additionally, a separate labeling and 
foiling service is available, which 
includes an unscrambler table, foil 
spinner, Mustang labeler with front 
and back, as well as full-wrap, label 
capabilities. This system can be set up 
independently in wineries or wine 
warehouses. 

For more information, contact: 

Chateau Bottlers, Inc. 

PO Box 368, Oakville, CA 94562 

tel: 707 / 963-2323; fax: 707 / 963-2338 
Please see our ad, page 67. 


firtel Packaging Systems Ltd. 

Artel Packaging Systems supplies the 
wine industry with a variety of equip- 
ment for decorating wine bottles, 
including pressure-sensitive labelers 
for applying single or multiple body 
labels and neck labels. Models are 
available to meet a wide range of 
requirements from low volume to high 
speed. 

Artel’s top-of-the-line, stainless steel- 
enclosed automatic labelers are 


equipped with state-of-the-art stepper 
motors and controllers to provide con- 


sistent and accurate labeling, especially 
at higher speeds. To facilitate change- 
over and operation, the complete han- 
dling system, including the label appli- 
cators, can be adjusted by one central 
control. Several optional items include 
end-of-web and low-label detectors 
and power unwinds to accommodate 
larger roll sizes. 

Artel’s Model 8613VS portable pres- 
sure-sensitive applicator applies neck 
labels in conjunction with existing 
rotary glue body labelers. Its many 
angular adjustments make it possible 
to apply labels in virtually any position 
on the bottle. 

Artel also developed equipment with 
a unique mechanical delivery system 
which provides an accurate and posi- 
tive means of applying decorative cork 
caps. Models are available to match 
various production rates, and even 400- 
per-minute production lines have been 
accommodated with this equipment. 

For more information, contact: 

Artel Packaging Systems Limited 

PO Box 335, Gormley, Ontario CAN LOH 1G0 

tel: 905/888-9800; fax: 905/888-9804 
Please see our ad, page 38. 


Logix Winery Control Systems 

After manufacturing plant opti- 
mization tools for premier companies 
in the food, beverage, and cold stor- 
age industries for over 12 years, Logix 
now provides the wine industry with 
its leading microprocessor-based tech- 
nology. The Logix Winery Control 
System (WCS) puts you in complete 
control of your facility, from precise 
tank temperature control, to energy- 
efficient refrigeration equipment 
operation, to reliable wastewater 
treatment monitoring, to accurate bar- 
rel room control. 

The Logix WCS’s flexible design 
controls the mix of equipment you 
currently have and can easily expand 
to accommodate future additions. It’s 
very easy to use, employing a 
straight-forward graphical system of 
menus and screens that require no 
computer programming skills. 

The Logix WCS logs all operating 
data and provides uncomplicated 
reporting features that permit you to 
review data in clear text and graphic 
formats in time frames from a few 
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hours to a full year, thus allowing you 
to repeat past successes while improv- 
ing understanding of your facility’s 
functioning. 

By automating many routine tasks, 
the WCS permits winemakers to focus 
on crafting their finest wines and facili- 
ties managers to concentrate on effi- 
cient plant operation. Logix WCS’s 24- 
hour remote alarm notification and 
access capabilities will give you new 
peace of mind. 

For more information, contact: 

Logix 

10518 N.E. 68th St., Kirkland, WA 98033 

tel: 206/828-4149; fax: 206/828-9682 


Cellulo Co., Div. of Gusmer Enterprises, Inc. 

Cellulo Co. is a major manufacturer 
and supplier of equipment and prod- 
ucts used in the production of wine and 
fruit juice. 

In equipment, Cellulo offers a com- 
plete line of sanitary and industrial 
stainless steel filter housings that uti- 
lize Cellu-Stack® filter elements. 
Filtration surface areas range from 18 to 
72 square feet. The filter media con- 
tained in the Cellu-Stack” filter ele- 
ments are produced from Cellulo-man- 
ufactured Cellupore’ filter sheets. 

Cellulo is the exclusive representa- 
tive for Pacific Press lees filter. These 
state-of-the-art filters range in size 
from one to 400 cubic feet and include 
heavy-duty steel frames, rugged filter 
plates, and reusable polypropylene 
filter cloths. Optional features include 
automatic pump controls and cloth 
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washing systems. 

Cellulo represents the full line of 
Mettler-Toledo portable and in-line dis- 
solved oxygen analyzers, pH and con- 
ductivity measuring systems, as well as 
McNab’s in-line colorimeters and tur- 
bidimeters and Perlick sample valves. 

Other equipment supplied by 
Cellulo includes the Butterworth all 
stainless steel Model LT-10 tank clean- 
ing machine that weighs only 15 
pounds for easy transfer from tank to 
tank. 

For more information, contact: 

Cellulo Co. 

Phil Crantz, Bud Berg, 

or Rodger Pachelbel 

2949 E. Townsend, Fresno, CA 93721 

tel: 209 / 485-2692; fax: 209 / 485-4254 
Please see our ad, page 45. 


Carlsen & Associates 

Carlsen & Associates is a designer 
and manufacturer of winery equip- 
ment with an emphasis on pumps and 
pump systems. The company offers 
turn-key systems utilizing the latest 
methods of technology and is con- 
stantly striving to improve products 
while remaining competitively priced. 

Available are a complete line of 
Waukesha positive displacement 
pumps (see photo), Yamada double- 
diaphragm air pumps, Jabsco and 
Zambelli flexible impeller pumps, and 
Waukesha or Coniflo (formerly Valex 
and SFP) centrifugal pumps. 

Carlsen & Associates also supplies a 
line of flow meters/batch controllers 
manufactured by Invalco, Inc. 

Carlsen systems contain the follow- 
ing standard features: 


Waukesha positive displacement pump 
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e Polished stainless steel carts with 
two or four wheels with pneumatic 
tires. Units are balanced for ease of 
movement by one person; 

¢ Sanitary input and output fittings 
to match existing customer fittings; 

* Complete electric control utilizing 
AC-frequency variable-speed drives, 
DC variable-speed drives, and electro- 
mechanical starters. All controls 
mounted in watertight enclosures; 

* Totally enclosed fan-cooled motors 
sized to application; 

¢ Full two-year warranty on all mate- 
rials and workmanship. 

For more information, contact: 

Carlsen & Associates 

5228 Aero Dr., Santa Rosa, CA 95403 

tel: 707/576-0632; fax: 707/576-7698 
Please see our ad, page 39. 


Expo Instruments, Inc. 

For 27 years, Expo Instruments has 
supplied the wine industry with liquid 
level and temperature monitoring and 
controlling equipment. 

Expo Instruments’ specialty is liquid 
level control for virtually any applica- 
tion, from simple sump pump controls 
to sophisticated computer data acquisi- 
tion systems designed to monitor prod- 
uct level and temperature in wine and 
champagne tanks. 


Located in the heart of Silicon Valley, 
Expo manufactures highly reliable and 
accurate transmitters and probes, uti- 
lizing the most up-to-date, state-of-the- 
art integrated electronics, backed by 
more than 10 U.S. patents. 

Expo Instruments is eager to help 
you design your liquid level require- 
ments, no matter how complex. 

For more information, contact: 

Expo Instruments, Inc. 

1122 Aster Ave., Ste. E, CA 94086 

tel: 800/775-EXPO; tel or fax: 408/554-8822 


Scott Laboratories 

Scott Laboratories offers machinery 
from a variety of European suppliers, 
including Velo, Willmes, Manzini, 
Armbruster, and Guth. 

Velo machinery includes filters (over 
700 North American installations) and 
rotary fermenters. Velo manufactures 
pressure leaf filters available in vertical 
and _ horizontal configurations. Sizes 
range between two and 50 square meters. 
Other Velo filters include plate and frame 
filters (32x32, 40x40, and 60x60), lees fil- 
ters, and rotary drum filters. 

Velo rotary fermenters are available 
in seven sizes from 50hl to 450hI. There 
are currently 29 North American rotary 
fermenter installations with more fer- 
menters on order for 1997 delivery. 

Scott offers both Willmes and Velo 
pneumatic presses. Willmes presses 
feature German design coupled with 
advanced PLC controls. There are more 
than 275 North American Willmes 
installations. 

Piston pumps from Manzini handle a 
wide variety of tasks from must to wine 
transfer to lees. They are available in 
sizes from 2,200 to 21,000 gallons per 
hour. 

Armbruster destemmer/ crushers are 
designed to handle demands from four 
to 110 tons per hour. Standard features 
include varispeed motor and the ability 
to destem without crushing. 

Scott maintains a large in-house parts 
department and trained in-house ser- 
vice mechanics to back the machines it 
sells. 

For more information, contact: 

Scott Laboratories, Inc. 

2220 Pine View Way, Petaluma, CA 94954 

tel: 707/765-6666; fax: 707 / 765-6674 

Scott Laboratories, Ltd. 

1845 Sandstone Manor, Unit 14 

Pickering, ONT L1W 3C9, Canada 

tel: 905 / 839-9463; fax: 905/839-0738 
Please see our ad, page 33. 


The Compleat Winemaker 

The Compleat Winemaker (TWC) 
supplies processing equipment to the 
wine industry. Crushing and pressing 
equipment up to 30 tons per hour is 
manufactured by Zambelli and CEP. 
TCW now represents Prulho Distil- 
lation equipment from Cognac and 
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Dabreigeon membrane presses in sizes 
from 16 to 230 hectoliters. 


Large bottle corkers with inter- 
changeable jaw sets are currently 
stocked. 

Compleat Winemaker-designed trans- 
fer pumps with Jabsco or Zambelli 
pump heads to 125 gpm, Ragazzini pis- 
ton and peristaltic pumps for must and 
pomace. Other pumps include Aro and 
Sandpiper air diaphragm, Madden 
metering, and Aro and Grover air piston. 

TCW_ represents Schenk Filter 
Systems of Germany who makes lees 
filters, sheet, and DE filters. 

Supplies include TriClamp and I-line 
stainless steel fittings, Flo-Coupling fit- 
tings, winery hose, and banding equip- 
ment. Butterfly, bypass, ball, pressure 
relief, and sample valves are in stock. 
Custom fittings include reducers and 
connectors for equipment with differ- 
ent fittings and end sizes, which are 
fabricated by TCW. Leica refractome- 
ters, ebulliometers, hydrometers, pH 
meters, and fermentation locks and 
stoppers are also in stock. Other items 
made or handled by TWC are custom 
sight glasses, barrel mixers, topping 
guns, stainless steel racking tubes, bar- 
rel washers, tank gauging equipment, 
sparging devices, and gauges. 

A catalog is available. 

For more information, contact: 

The Compleat Winemaker 

955 Vintage Ave., St. Helena, CA, 94574 

tel: 707/963-9681; fax: 707/963-7739 
Please see our ad, page 68. 


Estate Bottling 


Estate Bottling has served California 
wineries with its mobile bottling ser- 
vice since 1983. The 45-foot bottling 


SHOWCASE 


WINERY EQUIPMENT 


van, pulled by its own tractor, incorpo- 
rates a sterile, positive-pressure bot- 
tling room with a modern, well-main- 
tained, custom-designed bottling line. 
It features a front and back label capac- 
ity (with a solid glue pattern) on tradi- 
tional cork finished 1.5L, 750ml, and 
375ml bottles. A broad range of label 
sizes can be handled without special 
change parts and a strip back label for 
the government warning can be 


applied in lieu of the regular back label. 

A machine room in the front of the 
van contains air-conditioning, air and 
water filtration equipment, air com- 
pressor, diesel generator, water soft- 
ener, and heater. 


a 


Estate Bottling truck in operation 


Estate Bottling takes pride in making 
each bottling a smooth, clean, efficient, 
and courteous experience. All the win- 
ery has to do is supply a crew of six, a 
fork lift, polish-filtered wine, corks, cap- 
sules, labels, glass, water, and power. 
Estate Bottling will sterile-filter, gas- 
sparge, gravity-fill, vacuum-cork, foil, 
and apply a front and back label to 1,500 
cases per day. Sterility is guaranteed. 

For more information, contact: 

Estate Bottling 

PO Box 338, Rutherford, CA 94573 

tel & fax: 707/963-5705 


Euro-Machines, Inc. 

The Euro-Machine product line 
includes Europress by Scharfenberger 
Company; Kiesel, Mohno, and Rauch 
juice and must pumps; and Rauch and 
Wottle destemmer / crushers. 

The all stainless-steel Europress is 
tailored to every size winery and 
ranges in capacity from 380L to 
32,000L. It offers a built-in drive motor, 
compressor and vacuum pump, axial 
in-feed valve, and two large sliding 
doors (optional pneumatic) that allow 
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easy filling, emptying, and cleaning. 

The Europress offers a freely pro- 
grammable, fully automatic digital 
control, LCD panel, and Champagne 
program. The dependable, low-mainte- 
nance Europress has many advantages: 
1) largest door opening available, 2) 
unrestricted full capacity drum (ideal 
for whole cluster pressing), 3) draining 
area encompassing 50% of the drum 
circumference, 4) 4-inch, 5-inch, or 6- 
inch axial inlet with ball valve, 5) 
extremely low rotational speed of 1.5 
RPM with axial feed and pulse timer 
(which is ideal for crushed grape press- 
ing with the largest possible pre-juicing 
and greatest capacity). 

Also available are tank mixers, SO, 
dosers, steam generators, hose and fit- 
tings, filters, used and reconditioned 
presses. 

Euro-Machines has offices and ser- 
vice departments on both coasts pro- 
viding total commitment to customers. 
Trained technicians, stocked spare 
parts, and friendly service are all part 
of the Euro-Machine’s team. 

For more information, contact: 

Euro-Machines, Inc. East 

PO Box 843, Culpeper, VA 22701 

tel: 540/825-5700; fax: 540/825-5789 

Euro-Machines, Inc. West 

1968 Hartog Dr., San Jose, CA 95131 

tel: 408 / 452-7600; fax: 408/452-7689 
Please see our ad, page 8. 


IRAPP - Westec Industries - Westec Tank 
A Triad of Companies 

IRAPP Industrial Refrigeration has 
provided industrial refrigeration sys- 
tems for satisfied customers through- 
out the U.S. and internationally since 
1974. The company offers a single 
source for designing, building, 
installing, and maintaining ammonia 
and freon refrigeration systems. 
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Serving as a design/build contractor, 
IRAPP works in harmony with your 
staff to make certain the system design 
is ideally suited to your present and 
future requirements. 

As a consultant, IRAPP works with 
the architect and other members of the 
design team to ensure the project is 
coordinated and stays on schedule. 
Startup and maintenance programs 
ensure peak performance, while pre- 
ventive maintenance plans are geared 
to avoiding problems before they occur. 

IRAPP has introduced the natural 
gas-driven screw compressor (see 
photo) to the wine industry. The energy 
savings and hot water heating capabil- 
ity make this system a top considera- 
tion for your facility. 

Westec Industries continues to sup- 
ply wineries with innovative equip- 
ment. The list of high-quality stainless 
steel products from Westec is long. 
Pumps, barrel-washing systems, sight 
glasses, and custom fittings are just the 
beginning. 

Westec also designs, fabricates, and 
installs the new pre-engineered, space- 
saving walkways, must lines, and 
“direct transport systems.” 

What is a direct transport system? 
During the past six years, Westec has 
perfected the application of belt con- 
veyors to the wine industry. Now, the 
company has integrated this proven 
technology with receiving hoppers and 
multi-port supply hoppers to create the 
fastest, safest, gentlest, most cost-effec- 
tive means to transport whole cluster 
grapes. Combine this with Westec’s belt 
conveyor designed for pomace transfer 
and removal, and you have the “direct 
transport system.” 

Look to Westec for all your winemak- 
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ing challenges. 

Westec Tank Company has quickly 
become a leader in stainless steel tanks, 
ranging from wine to brew and even 
pharmaceutical. 

Whether you need a standard tank or 
one that’s custom-built to precise spec- 
ifications, Westec Tank strives to 
achieve 100% customer satisfaction. 

For high-quality tanks at the most 
competitive prices, choose Westec Tank. 

For more information, contact: 

IRAPP, Westec Industries, 

Westec Tank Co. 

PO Box 129, Healdsburg, CA 95448 

tel: 707 / 433-9471; fax: 707 / 433-1310 
Please see our ad, page 71. 


Modern Brewing & Design Inc. 

Modern Brewing & Design Inc. 
(MBDI) is happy to announce its first 
anniversary in the tank building indus- 
try. MBDI is located in Santa Rosa, CA, in 
the heart of Sonoma County. MBDI is an 
owner-operated corporation founded by 
four journeymen tank builders with over 
40 years of experience in all areas of 
stainless steel fabrication. 

The MBDI team has an impressive, 
extensive background in fabrication of 
winery equipment. In the first year of 
operation, MBDI provided tanks for 
wineries in Sonoma and Napa counties, 
including Domaine Chandon and Wild 
Hog Vineyards. 

MBDI is looking to 1997 as a year in 
which to further develop its reputation 
for quality equipment and to provide 
the wine industry with a dependable 
source of tanks. 

MBDI can provide tanks from the 
200-gallon size up to 110,000-gallons. 
MBDI can work with the customer to 
custom-build any tank to the special 
requirements of the winery. The com- 
pany’s size and belief in clear commu- 
nication with clients insures that MBDI 
provides a finished product that satis- 
fies the winery’s needs. MBDI is com- 
mitted to customer satisfaction. 

MBDI can meet the needs of the wine 
industry in California and the U.S. and 
looks forward to working with wineries. 

For more information, contact: 

Modern Brewing & Design Inc. 

3171 Guerneville Rd, Santa Rosa, CA 95401 

tel: 707/542-6620; fax: 707/542-3147 
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Krones, Inc. 

From empty container to finished, 
inspected product, KRONES offers 
complete packaging capabilities for the 
wine industry. Products include: depal- 
letizers; unpackers; conveying systems; 
bottle washers; rinsers; blenders; bottle 
fillers; natural corkers; in-line and 
rotary labelers; pressure-sensitive label- 
ers; tamper-evident banders; inspec- 
tion, rejection, and line-monitoring sys- 
tems; case packers; and palletizers. 


KRONES is a customer-driven com- 


pany that provides its customers with a 
comprehensive line of equipment to 
meet their packaging needs. The com- 
pany’s goal is to ensure its customers of 
maximum productivity, based on the 
excellence of its products and support 
operations. Regardless of the size or 
complexity of a project — from a single 
labeler or filler to a complete, fully inte- 
grated packaging line — KRONES pro- 
vides the same level of quality and 
attention to detail. 

KRONES is an integrated packaging 
systems source, offering its customers 
comprehensive engineering, manufac- 
turing, customer support, and train- 
ing expertise. Area sales and service 
centers, strategically located in the 
U.S., Canada, and Mexico, assure cus- 
tomers of maximum responsiveness 
and equipment uptime. 

For more information, contact: 

KRONES, INC. 

9600 S. 58th St., Franklin, WI 53132 

tel: 414/421-5650; fax: 414/421-2222 


Summit Industrial Equipment 

With over 20 years’ experience in com- 
pressed air and vacuum systems, 
Summit Industrial Equipment is a name 
you can trust. Summit provides not only 
sales, but also service, rentals, repairs, 
maintenance contracts, and energy 
analyses and carries the most energy- 
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efficient brand names — Kaeser, Busch, 
Curtis, and Powerex. Superior customer 
service and a proven track record, 
backed by the highest quality machinery, 
make Summit the industry leader. 

Summit builds lasting relationships 
with its customers, following through 
long after the initial sale. Installation 
experts will have your new system up 
quickly, and the maintenance depart- 
ment will keep it fine-tuned. Summit 
repair technicians are factory-trained 
on most major brands and can be radio- 
dispatched to your facility quickly. 

Only need air seasonally? Consider 
Summit’s wide selection of equipment 
available for short- or long-term rental. 

Summit is also qualified to conduct 
an energy audit of your existing sys- 
tem. Correcting wasted energy, leak- 
age, and excess horsepower problems 
can generate enormous potential cost 
savings. Over 70% of your investment 
in compressed air will be the energy to 
generate it. Let Summit help you make 
the most of your energy dollar before 
just adding on more costly equipment. 

For more information, contact the location 
nearest you: 

Summit Industrial Equipment, Inc. 

Santa Clara: 408 / 988-3900; 

West Sacramento: 916/372-5890 

Modesto: 209/527-3900; 

Hayward: 510/266-0900 

Reno: 702/331-8080 
Please see our ad, page 26. 


Electro-Steam Generator Corp. 

Electro-Steam Generator Corp. manu- 
factures all-electric steam generators for 
cleaning and sanitizing. Steam will eas- 
ily melt tartrates from vats, tanks, and 
barrels, avoiding the need for hand- 
scraping. Steam will also sanitize, elim- 
inating the need for chemicals. Bottling 
lines can be sterilized with live steam. 
One portable unit can be used for all 
these jobs and also to clean 
stemmer /crushers, presses, crates, and 
floors. Use for general cleaning and 
anywhere bacteria is a problem. 

Low water usage and 98% efficiency 
allow for cost-effective operation. The 
portable steam unit uses gallons per 
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hour — not gallons per minute — so 
there is very little water runoff. Units can 
be portable or stationary and come in 
one- to 18 BHP. Electric power means no 
open flame, no fuel storage, no fumes, no 
flue, and no long steam lines. Safe for 
indoor use even in air-conditioned areas. 
No boiler chemicals required. Produces a 
culinary grade steam. 

Each unit is hand-built and can be 
custom built to your specifications. All 
generators carry the highest approvals; 
ASME, ETL, CSA, and National Board 
royal ANAL, 

For more information, contact: 

Electro-Steam Generator Corp. 

1000 Bernard St., Alexandria, VA 22314 

tel: 703/549-0664 or 800/634-8177; 

fax: 703/836-2581 
Please see our ad, page 43. 


KHS Machines, Inc. 


KHS Machines, Inc., manufactures 
filtration, bottling, and packaging 
equipment for the wine industry. The 
company is also a representative for 
conveyors and labelers; for Omess 
Pressure Leaf DE filters; and for Beer 
capsule dispensers and spinners. KHS 
also sells used bottling equipment for 
small to medium wineries. 

For more information, contact: 

Robert Moeckly 

KHS Machines, Inc. 

1350 Industrial Ave., Suite G 

Petaluma, CA 94952 

tel: 707/763-4844; fax: 707/763-6997 
Please see our ad, page 31. 
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Santa Rosa Stainless Steel 

Santa Rosa Stainless Steel (SRSS) is 
the nation’s largest producer of tanks 
for the wine industry, with more than 
15,000 tanks supplied to wineries 
around the world in the last 28 years. 

SRSS tanks range in capacity from 
one gallon to 230,000 gallons. An inven- 
tory of 500-, 600-, 3,000-, and 4,500-gal- 
lon tanks is maintained in stock for fast 
delivery at competitive prices. 


Santa Rosa Stainless Steel builds 
tanks for fermenting, storage, and 
dejuicing, as well as dosage and char- 
mat tanks for champagne. Various 
types of cooling jackets are available, 
including channel designs and low- 
and high-pressure jackets for glycol, 
ammonia, or freon. The company also 
manufactures custom aluminum cat- 
walks, stainless steel sumps, press 
pans, and related equipment. 

In addition to providing tanks to 
more than 600 wineries throughout the 
U.S., the company ships tanks to winer- 
ies in Asia, South America, Mexico, and 
Australia. 

For more information, contact: 

Santa Rosa Stainless Steel 

1400 Airport Blvd., Santa Rosa, CA 95403 

tel: 707/544-7777, fax: 707/544-6316 
Please see our ad, page 25. 


Mobile Wine Line 


Mobile Wine Line’s 42-foot custom 
tractor-trailer unit is a completely self- 
contained mobile wine bottling opera- 
tion. The winery need only provide 220 
single- or three-phase power, 10 gpm 
potable water, glass, corks, capsules, 
labels, its bottle-ready wine, and a few 
friends. 

Mobile Wine Line provides the 
equipment: an Otto Sick 16-valve, four- 
head filler/corker; a McBrady Engi- 
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neering Orbit bottle sparger; a 
Bertaloso five-head capsule spinner; an 
Afseal heatshrink capsule tunnel; two 
New Jersey Machine Mustang II glue 
labelers; a Label-Aire pressure-sensi- 
tive labeler; a Scotch 3M tape case 
sealer / printer; a custom-built air desic- 
cant system; a custom-built 2.5-foot 
label press; a custom-built descram- 
bling table; a Ghia sterile filtration sys- 
tem; a Waukesha positive-displacement 
wine pump; and an Alkota 200° steril- 
ization system. 

The lowest priced bottling service, 
Mobile Wine Line’s quality is backed 
by experience. With today’s highly 
competitive marketplace, the company 
focus is on customizing its equipment 
to match your needs. 

Call and take advantage of Mobile 
Wine Line’s mechanical know-how, 
dedication to quality, willingness to 
tackle the unusual, and cost-effective 
pricing. 

“You don’t depend on us, we depend 
on each other.” 

For more information, contact: 

Mobile Wine Line 

9601 Robson Rd.,Galt, CA 95632 

tel: 209 / 745-2871; fax: 209/744-0443 

e-mail: winebird@inreach.com; 

mw1]@inreach. com 


KLR Machines, Inc. 


Vaslin-Bucher Vinimatic rotary fer- 
menter/dejuicers are available from 
KLR Machines, Inc. Vaslin-Bucher 
(Chalonnes-sur-Loire, France) designed 
and patented the original Vinimatic 
rotary fermenter/dejuicer in the late 
1970s and has more practical experience 
constructing and installing rotary fer- 
menters — especially in the premier 
French winegrowing areas — than any 
other supplier. Vaslin-Bucher has placed 
more than 500 Vinimatic rotary fer- 
menter/dejuicers worldwide, including 
more than 70 of the largest size (70,000L) 
in the last ten years. Current production 
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Vaslin-Bucher Vinimatic 


rotary fermentors/dejuicers 


exceeds 70 per year. 

In addition to stringent design engi- 
neering standards and high load-bearing 
tank support and rotation, Vaslin-Bucher 
Vinimatics include a range of features 
and options designed to provide maxi- 
mum flexibility and individual control: 
including, PLC controls in remote 
pedestal-mounted control panels; both 
internal and external heating and cool- 
ing capabilities; and an internal tempera- 
ture sensor. The juice drainage screens 
feature the same “A’-shaped, slotted, 
shear-minimized design patented in the 
Bucher Grape Press. Pomace discharge 
times are less than any other manufac- 
turer’s equipment, and juice discharge is 
carefully controlled to prevent cavitation 
and juice oxygenation. 

As the original designer of the 
Vinimatic, Vaslin-Bucher can confi- 
dently say that all other rotary fer- 
menter/dejuicers are imitations. The 
Vaslin-Bucher Vinimatic is the original. 
Experience, not experiments. 

For more information, contact: 

KLR Machines, Inc. 

350 Morris St., Suite E, Sebastopol, CA 95472 

tel: 707 / 823-2883; fax: 707 / 823-6954 

or: 47 West Steuben St., Bath, NY 14810 

tel: 607/776-4193; fax: 607/776-9044 
Please see our ad, page 11. 


Refrigeration Technology 

Refrigeration Technology, Inc., (RTI) 
offers 25 years of experience in the wine 
industry. From 5hp to 500hp, each sys- 
tem is custom designed and engineered 
to meet your specific needs. RTT’s service 
department is available 24 hours per day. 


New and used chillers are currently in 
stock for immediate delivery. 

Refrigeration Technology has been 
working for several years to develop the 
ultimate thermostat for the wine indus- 
try and now has proudly introduced the 
Super Stat thermostat. Available as a 
stand-alone thermostat or with the 
optional PC interface, they meet the 
needs of every winemaker. Over 500 
were installed for the 1996 crush and 
were an outstanding success. 

RTI also worked hard to develop a fog 
humidification system and now offers its 
Fog Master system in kit form, as well as 
turn-key installation. A Fog Master sys- 
tem controls the new 40,000-sq.-ft. barrel 
room at Franciscan Vineyards 
(Rutherford, CA) at 88% R.H. Master 
Fogger 8- and 16-nozzle distribution 
modules with their own fans are the key 
to the driest fog available. 

For more information, contact: 

Refrigeration Technology, Inc. 

595 Portal St., Cotati, CA 94931 

tel: 707/792-1934; fax: 707/792-1417 
Please see our ad, page 23. 


Valtronics 

Anew carbon dioxide sensor designed 
for wineries is now available from 
Valtronics, first in low-cost CO, monitor- 
ing. The improved sensor was devel- 
oped with extensive experience monitor- 
ing CO, for personnel safety at such 
wineries as: Robert Mondavi, Sutter 
Home, Simi, Sonoma Cutrer, La Crema, 
and others. 

The sensor conforms to OSHA and 
ASHRAE standards for use where fer- 
mentation occurs; where CO, is used for 
sparging wines; where blanketing of 
cooperage takes place; and where wines 
are bottled. 

It is available in two rugged versions 
housed in Nema 4 enclosures. Model 


VTI 2156 senses the sample by diffusion, 
while model VTI 2166 draws the sample 
to the sensor. 

Both models feature exceptional sta- 
bility; digital display; linear 0-5V and 
4-20mA output; 115/230 VAC, 50/60Hz 
power-in; extended temperature range, 
-10 to +50°C; field replaceable source 
assembly; dual relays; and audible alarm 
when set points are exceeded. 

User benefits include LED readout; 
green power-on indicator; yellow low- 
CO, level signal; red danger-level CO, 
indicator. Offered in several ranges, 
including 0% to 3%, typical for wineries. 
Set points are adjustable from 10% to 
100% full scale. 

Model VTI 2166 (sample draw) comes 
complete with pump, water trap, and 
particulate filters. 

For more information, contact: 

Don Van Noy, marketing manager 

Valtronics 

3463 Double Springs Rd., 

Valley Springs, CA 95252 

tel: 209/754-0707; fax 209/754-0104 

e-mail: vti@goldrush.com 


RLS Equipment, Inc. 

RLS Equipment has been supplying 
the wine industry with high quality 
German, French, and South African 
manufactured equipment for over 36 
years. RLS is an authorized agent for 
Magitech (stemmer/crusher and grape 
receival systems), Kiesel (progressive 
cavity pumps and mixers), Strass- 
burger (filtration systems), Clemens 
(small champagne and_ still wine- 
bottling equipment), Pera (membrane 
presses / pneumatic dejuicers /stemmers) 
and Reiger (s/s tanks, round and cubic 
and automatic fermenters). 

The recently introduced Magitec DC 
series stemmer/crusher (in capacities 
from 12 to 70tph) has been an all-out suc- 
cess. The South African unit, built by 
Helmut Amos, offers high quality design 
and construction, gentle destemming 
action, and a very affordable price. 

RLS’s Pera membrane presses (from 
30 to 320L capacity) offer high yields, 
low solids, and excellent juice quality. 
The PLC controller gives unlimited flex- 
ibility with easy programming. 

Rieger offers the highest quality stain- 
less steel tanks at surprisingly competi- 
tive prices. Its VinoTop automatic fer- 
mentation tank offers a highly efficient 


and innovative design, yielding the best 
quality. 

Let RLS supply your winery with a 
complete crushing and pressing facility, 
from grape receival to “ready to bottle.” 
The company’s full product line allows 
for one-stop shopping of the highest 
quality and value. 

RLS also offers a large selection of sup- 
plies ranging from hose and stainless 
steel valves and fittings to transfer 
pumps and replacement membranes for 
most presses (all manufacturers). Also, 
don’t forget RLS’s extensive list of used 


equipment. 
For more information, contact: 
RLS Equipment Co, Inc. 


PO Box 282, Egg Harbor, NJ 08215 

tel: 609/965-0074; fax: 609/965-2509 

West Coast: tel: 800/527-0197 
Please see our ad, page 39. 


McBrady Engineering, Inc. 

McBrady Engineering has sold more 
than 130 Orbit bottle cleaner/gas sparg- 
ers to wineries throughout the world. In 
the U.S. most of those are air 
cleaner/gas injectors, and in Europe, 
they are water rinsers or water/steam 
rinsers. The primary reasons for their 
acceptance are the following features: 

1. Gas (nitrogen) injection through 
individual rinse tubes inserted into the 
neck of each bottle during inversion. 

2. Compact Orbit requires as little as 
25 inches of conveyor space on your fill- 
ing line conveyor. 

3. Five models to choose from with 
speed ranges of from 40bpm/ Model #40 
up to 270bpm/ Model #220. 
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4, Simple design and almost carefree 
maintenance. 

5. Combination Orbit cleaners and 4- 
belt unscrambler provides a_ single 
machine assembly for the feeding and 
cleaning of your bottles. 

6. New “Tool-less Changeover.” 

7. New steam rinsing available for 
sterile bottles. 

8. New powered hoist available for 
easier changeovers. 

For more information, contact: 

McBrady Engineering, Inc. 

PO Box 2549, Joliet, IL 60436 

tel: 815/744-8900; 815/744-8901 
Please see our ad, page 64. 


fp Packaging, Inc. 

fp Packaging, Inc., supplies the wine 
industry with a comprehensive line of 
packaging and processing equipment. 
Automatic bottling, corking, capsuling, 
and labeling equipment to meet virtually 
any customer’s requirements is available 
from the industry’s premier manufactur- 
ers: Cobert, Bertolaso, Robino & 
Galandrino, and Cavignino & Gatti. 

Diemme’s line of processing equip- 
ment now includes the Aromatic NS 
series of rotary fermenters. In 10-, 20-, 
30-, 40-, and 70-ton capacities, these fer- 
menters are available with one or two 
loading doors, automatic temperature 
control and jackets sized to specific 
heat exchange requirements. Fully 
automatic controls allow the wine- 
maker complete flexibility in setting 
pomace mixing rotations and static 
maceration time duration. 


Additional 


processing equipment 
includes Diemme membrane presses 
with 1,800- to 32,000-liter capacity, fea- 
turing state-of-the-art PLC controls for 
reliability and flexibility. Diemme lees 
filters are available in both manual and 
fully automatic versions with frame 
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sizes up to 2x2.5 meters. Greenfilter hor- 
izontal screen pressure leaf filters and 
Taylo rotary vacuum filters are available 
from Padovan. Technological innova- 
tions from Padovan include Kristalstop 
and Flottaflux systems for continuous 
tartrate stabilization and clarification by 
flotation. 
For more information, contact: 


fp Packaging, Inc. 
601 Airpark Rd., Napa, CA 94558 


tel: 707258-3940; 707-258-3949 


Gamajet Cleaning Systems 

The new Gamajet IV GT offers a com- 
pletely redesigned gear train featuring 
vastly extended wear over the current 
Gamajet IV model. Super tough space- 
age materials and computer-aided 


design technology are employed in the 
redesigned gear train to maximize wear 
life, offering improved efficiency and 
minimal or no down-time. 


The product is computer designed to 
more readily match the increased pres- 
sures and flow of modern cleaning. The 
Gamajet GT is capable of meeting clean- 
ing pressures of up to 800 psi and flows 
of up to 300 gpm, a significant improve- 
ment over old pressures of up to 260 psi 
and flows of up to 240 gpm. 

Gamajet offers complete systems for 
thorough, cost-efficient, directed spray 
impingement cleaning of tanks, vats, 
vessels — which is better, faster, safer, 
and more economical than any other 
cleaning method. Patented gears and 
choice of nozzles deliver the right match 
of power and cleaning efficiency for any 
size tank. 

For more information, contact: 

Gamajet Cleaning Systems 

2421 Yellow Springs Rd., Bldg. One 

Malvern, PA 19355 

tel: 800 /BUY-JETS (800/289-5387), 

610/408-9940; fax: 610/408-9945 

e-mail: gamajet@worldnet.att.net 
Please see our ad, page 7. 
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Signature Mobile Bottlers, Inc. 

Signature Mobile Bottlers, Inc. has 
grown over the last several years. 
Signature has two mobile bottling lines 
serving wineries in California and a 
third mobile line for Oregon and 
Washington wineries. Both wet glue 
and pressure-sensitive label applica- 
tions can be handled. 

New to the California operation is a 
state-of-the-art GAI bottling line, fea- 
turing pressure-sensitive labelling 
capability for neck bands, bowties, and 
front/back body labels. The line can 
apply wax tops and B-caps. 

Signature Mobile Bottlers is commit- 
ted to providing the wine industry 
with the latest in packaging technology 
and is committed to excellence in qual- 
ity service. Call the new toll-free num- 
ber 888/268-8548 for consultation and 
scheduling. 

For more information, contact: 

Signature Mobile Bottlers, Inc. 

16244 NE San Rafael Dr., Portland, OR 97230 

tel: 888 / 268-8548, fax: 503/253-6275 


Criveller Company 

Criveller Company takes pride in 
representing leading European manu- 
facturers of complete bottling lines for 
the beverage industry. Criveller 
Company offers the newest technology 
in filtration systems, particularly in DE 
and plate filters by Spadoni of Italy. 

Crushing equipment for small or large 
establishments are supplied throughout 
the North American market. A new line 
of labeling equipment was launched last 
year with a fixed label-magazine labeler 
by Newtech of Italy. 
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In the manufacturing of stainless 
steel tanks, Criveller’s flexibility and 
experience allow for design engineer- 
ing that produces quality finished 
products to client’s specifications. 

Criveller offers on-site assembly for 
over-size vats and various capacity 
rotofermenters for the following appli- 
cations: fermentation and extraction of 
color from red grapes, fermentation 
and hot maceration of red grapes, cryo- 
maceration of white grapes, carbonic 
maceration of whole or crushed grapes, 
and dejuicing. 

Hand-crafted, imported pot stills 
(alambiques) 100L to 600L are also 
available. 

All Criveller products are the result 
of years of experienced and very dedi- 
cated research geared toward improve- 
ment and efficiency. A strong working 
relationship with the manufacturers it 
represents gives Criveller an edge 
when assisting clients as they choose 
the appropriate equipment for wine- 
making. 

For more information, contact: 

Criveller Company 

6935 Oakwood Dr., Niagara Falls, 

ONT L2E 655 

tel: 905/357-2930; or fax: 905/374-2930 
Please see our ad, page 43. 


Presray Corporation 

Founded in 1955, Presray Corporation 
specializes in the custom design and 
manufacture of inflatable rubber prod- 
ucts, seals, and other special mechani- 
cal rubber products. 

For wineries using variable capacity 
fermentation tanks, Presray’s Pneuma- 
Seals’ are especially important to insure 
airtight and watertight lids during the 
delicate fermentation process. As lids 
sometimes do not fit exactly, Pneuma- 
Seals insure a snug fit, regardless of the 
height of the lid in the tank. So wine- 
makers can be assured that their wine 
will reach its fullest potential. 

Presray supplies its Pneuma-Seals 
to fermentation tank manufacturers 
and users nation-wide with a variety 
of rubber and silicone compounds 
ready to install. 

The company’s services include care- 
ful problem analysis, the application of 
Presray staff’s extensive engineering 
experience, and the required follow 
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through to a workable solution. Presray 
has become a major supplier of high 
quality pneumatic seals for a host of 
industries whose requirements include 
watertight and airtight closures. 

For more information, contact: 

Presray Corporation 

159 Charles Colman Blvd. 

Pauling, NY 12564-1193 

tel: 914/855-1220; fax: 914/855-1139 

West Coast: tel: 714/751-2993 

e-mail: info@presray.com 

http:/ / www.presray.com 
Please see our ad, page 32. 


fiWS/Prospero Equipment Corp. 

Associated Winery Systems / Prospero 
Equipment Corp. offers complete 
equipment sale, consultation, and ser- 
vice to the wine and beverage industry. 

AWS/ Prospero has the largest selec- 
tion of equipment in North America. 
Complete pressing stations, bottling 
lines, and filters for any size winery are 
available. 

Pictured is the Della Toffola tank 
press. With over 3,000 presses sold 
since its introduction, Della Toffola 
offers greater productivity than any 
other press. 


AWS/Prospero is also the North 
American dealer for GAI, the world’s 
most popular monoblock filler for 
wine. GAI offers monoblock fillers for 
1,000 to 7,000 bph. 
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Prospero has service centers on both 
coasts. Each has a complete stock of 
parts and is staffed by full-time factory- 
trained technicians. Consulting on all 
phases of winery and brewery opera- 
tion is available including on-site train- 
ing of your staff. 

For more information, contact: 

Prospero Equipment Corp. 

Main office: 

134 Marble Ave., Pleasantville, NY 10570 

tel: 888 / 732-1222; fax: 914/769-6786 

e-mail: prospero@cloud9.net 

West coast office: 

AWS, Inc. 

7694 Bell Rd., Windsor, CA 95492 

tel: 888 / 252-7036; e-mail: spscholz@aol.com 

Marketing office: 

725 Climer St., Muscatine, [A 52761 

tel: 319/263-1394; fax: 319/263-1698 

e-mail: davemetz@muscanet.com 


Napa Fermentation Supplies 


_ i] } 


Napa Fermentation Supplies offers a 
full line of winemaking equipment and 
supplies, including LA Inox stainless 
steel tanks in variable capacity with 
adjustable lids in sizes from 26 gallons 
to 1,321 gallons and closed top tanks 
from 79 gallons to 3,963 gallons, with or 
without manway. 

Also available, Karcher hot water 
pressure washers with 1,300 psi to 3,000 
psi and temperatures from 86° to 285° 
steam; Jabsco pumps 1-inch and 1.5- 
inch with DC or AC inverter drive; 
Zambelli must pumps 2-inch and 3- 
inch with AC inverter drive; Zambelli 
crusher/stemmers from two to 10 tons 
per hour; Zambelli manual and 
hydraulic presses; 8-inch Zambelli 
plate filter; a full line of stainless steel 
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fittings and valves, butterfly and ball; 
1-inch to 4-inch wine hose; labware; 
refractometers; microscopes; wine 
thieves; tabletop labelers; and new for 
1997, olive oil processing equipment. 

For more information, contact: 

Napa Fermentation Supplies 

575 Third St., Bldg. A, Napa, CA 94559 

tel: 707/255-6372; fax: 707 / 255-6462 
Please see our ad, page 40. 


Phase Fire Systems 
The Phase Fire Systems’ (PFS) Neck 
Band/Capsule System (NBC) is 


designed for applications which require 
excellent efficiency and results when 
processing high gloss, high quality 
graphic neck bands and capsules. 
Combining the Product Rotation Device 
(PRD), the G9 Recirculating Oven 
System, and PFS mounting hardware, 
the NBC system shrinks state-of-the-art 
bottleneck coverings consistently and 
uniformly. The NBC system is currently 
used in wineries and available for a vari- 
ety of related applications. 


The NBC system performs exception- 
ally well on wet bottles and bottle tem- 
peratures of 35° to 55°F. This system can 
accommodate a variety of product sizes, 
both in diameter and height, with virtu- 
ally no down-time. 

The “Heat Tilt” feature allows the 
applied heat zone to shift vertically dur- 
ing product travel, guaranteeing a 
smooth and wrinkle-free result and line 
flexibility. The PFS recirculating heat- 
design approach results in reduced 
energy cost, safety for personnel, and 
optimum product results. 
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The control system provides a close 
tolerance, controlled environment (+/- 
1°C), quickly responds to upsets (2-sec- 
ond cycle time), and compensates for a 
variety of thermal lags commonly found 
in industrial heat zones. High quality, 
stainless steel construction assures long 
life and years of maintenance-free ser- 
vice. 

For more information, contact: 

Phase Fire Systems, Inc. 

562. N. Tulip St. 

Escondido, CA 92025 

tel: 888/741-2341; fax: 619/741-2218 
Please see our ad, page 43. 


Mee Industries, Inc. 

Mee Industries has been designing, 
fabricating, installing, and servicing fog 
systems for over 27 years. 


Mee Fog Systems simulate the humid- 
ity of a cave. Mee Fog Systems are 
designed to maintain 757% to 95% relative 
humidity in barrel storage without wet- 
ting. Mee Fog can reduce topping by 
85% and help control alcohol content. 
Without proper humidity control, 57% per 
year of a wine’s water content will evap- 
orate through the wood sides of the bar- 
rels and alcohol content will go up. 

Replace spinning disk type humidifiers 
with a low-maintenance, high-efficiency 
Mee Fog system. A Mee Fog system con- 
sists of: a high pressure 1,000psi pump 
unit; control panel with safety devices and 
run timer; copper or stainless steel distrib- 
ution tube and fittings; Mee Fog Nozzles, 
10 micron droplet size; humidity controls, 
as per project requirements, multi-room 
capability with zone control; and water 
treatment equipment, if needed. 

Each Mee Fog System is custom 
designed for the specific needs of your 
environment. 

For more information, contact: 

Randy Foote, Mee Industries, Inc. 

4443 N, Rowland Ave., El Monte, CA 91731 

tel: 818/359-4180; fax: 818/350-4196 

e-mail: meefog@aol.com 

website: www.thomasregister.com/meefog 
Please see our ad, page 65. 
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Bonar Plastics, Inc. 

Bonar Plastics is the leader in rotation- 
ally molded bins and containers for both 
wineries and vineyards. With many dif- 
ferent sizes to choose from in both single- 
wall and double-wall models, both fer- 
menting needs and field applications can 
be met. The Husky Tote has become an 
industry standard for field harvest with 
the 48” x 43” footprint and smooth sides, 
making it easy to handle and clean. The 
Tra-Tote offers nestability and smooth 
interior for either field use or small-batch 
fermentation. 


Bonar’s line of double-wall insulated 
containers have been used for larger- 
batch fermentation and are available in 
sizes ranging from nine to 55 cubic feet. 

For all of your winery and vineyard 
handling needs, contact Bonar for the 
solution. Bonar is also capable of cus- 
tom-molding containers or other prod- 
ucts that are not part of the Bonar line. 

For more information, contact: 

Bonar Plastics 

19705 SW Teton Ave., Tualatin, OR 97062 

tel: 800/972-5252, fax: 503/692-6154 
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Cal-Maria Engines & Equipment 

Cal-Maria Engines & Equipment pro- 
vides engineering, sales, service, and 
installation of natural gas, internal com- 
bustion engine-driven equipment — 
throughout the western U.S. Equipment 
includes Sulaire air compressors, 
Tecodrive and Waukesha stationary 
power plants for water pumping appli- 
cations, Tecochill gas engine-driven 
chillers, and Tecogen cogeneration 
systems. 

Cal-Maria also engineers, installs, 
and maintains conventional refrigera- 
tion equipment from 10 to 1,200hp 
natural gas powered, internal combus- 
tion engines that provide more efficient 
equipment operation, produce 220°F 
potable hot water, and operate at a sav- 
ings of over 60% the cost of comparable 
electric motor driven equipment. 

Cal-Maria’s 25 years of natural gas, 
internal combustion engine experience 
— together with Teco’s outstanding 
track record for engine-driven genera- 
tors, pumps, and chillers — provides 
dependable service with savings of 
over 60% in energy costs. 

The refrigeration division at Cal- 
Maria is directed by Jon Remalia, who 
provides over 20 years of industrial 
refrigeration engineering installation 
and maintenance experience and an 
extensive history of service to the wine 
and food processing industry. 

For more information, contact: 

Jon Remalia 

Cal-Maria Engines & Equipment 

1441 S Blosser Ave., Santa Maria, CA 93454 

tel: 805/928-5858; fax: 805/928-5200 

cellular: 805/451-4420. 


American Nursery 


CALIFORNIA » ONTARIO + VIRGINIA 


e Certified Grafting Material 
e Premium Grafted Grapevines 
e Guaranteed Successful Vine Growth 


Contact Joachim Hollerith at American Nursery 


Route 1, Box 87B1 


Madison, Virginia 22727 Tel: 540/948-5064 Fax: 540/948-5150 


VITICULTURE 
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by Dr. Richard Smart 


SOIL MAPPING 
The key to wine quality 


A notable difference between Old World and New World viti- 
culture is the large emphasis the Old World gives to soil 
effects on wine quality. The French vignerons are best known 
for this emphasis, and they even have a special word, terroir, 
to describe the effects. 

New World vineyards, often measured in hundreds — 
sometimes thousands — of acres, have not been easily adapt- 
able to a terroir-based management approach. This column 
investigates how many vineyard managers in Australia are 
now combining the best of both worlds, using detailed soil 
mapping in vineyards. 

The effect of soil on wine quality has been discussed in my 
previous PWV columns. One column was a scientific expla- 
nation of terroir effects (PWV-July / August 1994), based on 
research at the University of Bordeaux, where studies by 
Professor Seguin emphasized the importance of soil moisture 
patterns in affecting vine growth and wine quality. Of course, 
variations in vigor are reflected in the canopy microclimate, 
and the premier cru vineyards typically have lower vigor and 
good leaf and fruit exposure. 

In the Nov/Dec 1995 PWV, I examined how the Sonoma 
County, CA, Dehlinger Vineyard staff had identified different 
soil types in their established vineyard, and so had intro- 
duced differential management practices (such as trellis 
choice) accordingly. The vineyard manager conceded at the 
time that it would have been easier to incorporate soil differ- 
ences into the original vineyard design. 

In addition to differences in size, New and Old World vine- 
yards differ in terms of irrigation. Unlike vineyards in 
Europe, it is almost universal indeed that vineyards in the 
U.S., Australia, New Zealand, Chile, and Argentina are irri- 
gated, and drip irrigation is by far the most common system. 
Increasingly, sophisticated systems to measure soil moisture 
are being used as guides to manage irrigation. 


Intensive soil mapping is key to vineyard design 

Up until about 10 years ago, it was common for vineyard 
design in Australia to allocate block sizes to suit production 
requirements of a grape variety. Typically the block edges 
were plotted to parallel the property boundary or some other 
vineyard feature. Such vineyards might end up as five, 20- 
acre rectangular blocks, for example. This practice has now 
changed, especially in large winery vineyards where there is 
an emphasis on quality. 

Such a “geometric” approach looked nice from the air but 
was not always so nice close up. Where the soil changed in a 
block, there was a marked difference in vine appearance, 
yield, and vigor — and eventually in wine quality. 

Some vines growing on deeper soil would grow strongly, 
perhaps with active shoot growth after veraison, while others 
(often nearby) might struggle on much shallower soil, and 
might also suffer water stress. 

How does one irrigate such a block? A difficult question 
that has often been decided by the majority of vines in the 
block. As a result, some of the vines are over-irrigated, and 


others may be under-irrigated. 

Different trellising or even fertigation might be 

required for the vines of different vigor. How 

much easier it is to manage vineyards with uni- 
form blocks. By using intensive soil mapping as a guide to 
vineyard design, such problems are overcome. 

There are many persons using this approach in Australia, 
and the Orlando-Wyndham company is doing some of the 
finest work, based on the company’s own practical experi- 
ences with wine quality. Orlando-Wyndham makes the world 
famous Jacob’s Creek range of wines, now the largest seller in 
the United Kingdom market. Orlando-Wyndham is 
Australia’s third largest wine company with headquarters in 
the Barossa Valley. They farm vineyards in many wine pro- 
ducing regions of Australia. 

I recently heard Dr. Don Lester, national viticultural man- 
ager of Orlando-Wyndham, address a seminar at Charles 
Sturt University about “Subdivision of Vineyards to Improve 
Wine Quality.” This presentation encapsulated the current 
world’s best practice in vineyard design in my opinion, and 
Lester’s major points are presented below. 


Vineyard variability and wine quality 

I have listened to many discussions about the relationship 
of vineyard variability to wine quality, but never heard the 
opinion expressed as forcefully as did Lester at the seminar. 
He stated that his company has clear evidence that wine qual- 
ity is enhanced by fermenting homogeneous lots of fruit. 

When asked whether wine quality might be enhanced by 
processing non-homogeneous fruit lots (from the point of 
view of adding complexity), Lester responded that it is 
preferable for the winemaker to be able to create complexity 
by blending after the wine is made, thus giving the wine- 
maker total control. 

Orlando-Wyndham staff has such belief in this philosophy 
that they now analyze fruit composition variability as an 
indicator of a site’s ability to produce excellent wine quality. 
At the moment, the analysis is restricted to sugar concentra- 
tion, which is measured for each 1.25-ton load delivered. 

Australian winemakers are normally very concerned with 
sugar content, as they find it correlates well with varietal 
character and eventual wine quality. Acid adjustment prior to 
fermentation is common. At Orlando-Wyndham, two core 
samples are taken from each bin, which provides 18 samples 
from which to compute variance for each load. This variance 
is calculated for each vineyard block, whether it originates 
from the company or from an independent grower and can be 
compared to regional standards. 

Future developments at the Orlando-Wyndham wineries 
will facilitate this measurement as a guide to fruit assessment. 
Fruit delivery in smaller units is being contemplated along 
with rapid sample processing, in-line refractometry, and 
hence grouping of loads at the truck-scale to facilitate crush- 
ing together fruit lots with similar sugar content. 


Causes of vineyard variability 

It is one thing to measure fruit variability, as opposed to the 
more conventional average figures, but what do you do with 
vineyard blocks that produce high variability? 

First, what are the causes of high variability? Lester and his 
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team have inspected many vineyards and found that the prin- 
cipal causes of variation in fruit composition (and hence wine 
quality) are differences in soil moisture status within the 
block. Lester suggests that these differences are primarily due 
to differences in soil depth or texture. 

How to overcome this problem? The obvious answer is to 
design vineyards using soil variation as a factor in block lay- 
out. For Orlando, gone are the days of drawing artificial 
boundaries for the blocks. Now, where possible, each block is 
designed to be on one soil type and to be controlled from one 
irrigation valve. 

How about for existing vineyards? As much as possible, 
they are being subdivided to eliminate within-block varia- 
tion, although this can sometimes be a costly operation, 
involving installation of new mains or sub-mains and/or taps 
within irrigation lines or perhaps altering dripper spacing. 


Initial soil surveys 

The first step is to have a contour map made of the property, 
to be followed by a detailed soil survey. This is conventionally 
done by using a backhoe to dig soil inspection pits, which are 
located on a maximum spacing of a 350-foot grid, but smaller 
spacings are often suggested. Sometimes the spacing can vary 
because of variation in soil type noted on the surface. 

A qualified soil scientist makes the inspection. The scientist 
describes each profile, assesses potential rooting depth, and if 
necessary, takes soil samples for chemical analysis. Knowing 
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the texture and water-holding capacity of each layer makes it 
possible to calculate the Readily Available Water (RAW) pro- 
file. Clay and loam soils can hold more water than can sandy 
soils. For example, a fine sandy soil can store about 0.8 inches 
of readily available water per foot depth, while a fine clay 
loam can store 2.1 inches per foot. During field inspection, a 
soil scientist can determine the depth of the root zone and tex- 
ture of the soil. 

Vineyard maps are then computer generated which show 
soil types and properties, but the most commonly used map 
is that of RAW contours. 


Examples of vineyard design 

Orlando-Wyndham has been involved in several large 
vineyard developments over the last decade or so, and the 
approach to these has changed with time, as vineyard vari- 
ability has become a more important quality issue. 

The first large development was of 550 acres at Cowra, 
New South Wales, beginning in 1989. There was no soil sur- 
vey carried out for this project, and block design was based 
on contour considerations. 

At Orlando-Wyndham’s new 1,000-acre, $12-million 
development at Langhorne Creek, South Australia, (aver- 
age rainfall of 25 inches at 15-feet elevation), the soil survey 
was an initial step, and because of variability the grid spac- 
ing was down to 100 ft by 100 ft. An advantage of such a 
well-defined soil survey is that soil amendments and rip- 
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ping can be very exactly applied, rather than the common 
“blanket” approach. This can save on applied chemicals 
like lime, gypsum, or fertilizer. 

Block layout at Langhorne Creek follows soil properties, 
with the aim of having sub-blocks of similar RAW values, 
which can be irrigated together. Producing this layout is quite 
simple with today’s modern computers. Drip irrigation sys- 
tems can be 95% uniform, and so it makes good sense to take 
advantage of this precision by using detailed soil-type infor- 
mation to allocate vineyard irrigation units. 


Advantages and costs of vineyard sub-division 

Knowledge of soil characteristics also allows a more ratio- 
nal distribution of grape varieties. For example, if you want a 
mid-season water stress of red grapes, then such vines should 
be planted on a low RAW value soil in a Mediterranean cli- 
mate, as is common in much of Australia and California. 
Similarly, knowledge of soil properties allows for more ratio- 
nal rootstock selection. 

I have another client doing a large development at 
Mudgee, NSW (average rainfall of 27 inches at 1,400 feet ele- 
vation), where a similar approach is being used. Here, they 
are going one step further. Knowledge of the RAW value 
allows for prediction of the pruning weights, and from this, 
using the Two Golden Rules of Viticulture (see PWV, 
Sept/Oct 1993), row and vine spacing and trellis system are 
being allocated as separate decisions for each block! All of 
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this with the aim of creating uniform vineyards and optimiz- 
ing yield and quality. 

Since blocks are uniform, placement and interpretation of soil 
measuring probes are made easy, and this allows for precise 
management such as regulated deficit irrigation. Such homoge- 
neous vineyards produce better wine quality, and decisions 
about harvesting time are simplified by this uniformity. 

The cost of a proper soil survey is not high when compared 
to other vineyard establishment costs in the Orlando experi- 
ence — only 0.4% of total costs including land. For this very 
small investment, and using “desktop” vineyard design, the 
future yield, quality, and ease of management of the total 
vineyard are enhanced. 


Conclusion 

Dr. Lester observes that vineyard subdivision had been 
going on in Europe for centuries, as a result of inheritance 
laws. While small blocks are less economical, they are typi- 
cally more uniform than those of large estates. 

Lester sees vineyard subdivision on the basis of soil prop- 
erties as an appropriate New World answer to European 
approaches, in that we can have quality benefits from uni- 
form vineyards while maintaining the cost reduction benefits 
of large scale developments. If you want to say it this way, we 
are managing our vineyards using the terroir approach. 

As the French wine producers have known for centuries, 
soil differences can have a major effect on wine quality. Using 


— detailed soil mapping as a guide to vineyard design allows us 


to also benefit from this experience in our large scale vine- 
yards. Soil mapping will reduce fruit variability in the vine 
row at harvest. a 


Dr. Richard Smart, “the flying vine-doctor” is an international viti- 
cultural consultant. He can be reached in Australia by fax 0011 61 65 
84 0121, or by e-mail smartvit@midcoast.com.au. He visits America 
frequently and can be contacted at Vinquiry in Healdsburg, CA, phone 
707/433-8875. 
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Spring tune-ups for 
grape contracts 


Bud break seems to coincide with an annual spate of new 
grape purchase agreements, written or oral. The basic points 
to cover have been examined in this column and in compan- 
ion articles from both grower and winery perspectives, 
(PWV Sept./Oct. 1994). Here are a few more wrinkles, based 
on recurring issues and an occasional horror story: 

If it is important to the grower to have a home for the 
grapes, or important to the winery to have a source of sup- 
ply, then of course the sale-purchase agreement needs to be 
in writing. Holding someone (or that person’s heir or exec- 
utor or bankruptcy trustee) to an oral promise to buy or to 
sell goods as valuable as winegrapes is problematic, not 
only because people remember oral agreements differently 
or have different assumptions about what was silently 
understood, but also because state statutes of ancient ori- 
gin, designed to preclude fraudulent claims, may simply 
not permit enforcement. 

The law does not worry very much about the fact that, in 
the course of preventing fraudulent claims, statutes forbid- 
ding proof of an oral promise for a transaction of substantial 
monetary value or an oral promise requiring more than a year 
to perform may facilitate fraudulent denial of an agreement. 

Let’s assume the agreement will be in writing. Before recy- 
cling last year’s form or using one from another source, ask 
your legal advisor whether it deals with an adequate range of 
possibilities. For example, vineyards and wineries undergo 
changes that may affect their obligations to perform and their 
ability to farm or to pay for grapes. Lately, there has been 
much interest in change of form of business entity, with the 
popularity of limited liability companies and recent changes 
in taxation of corporations as partnerships. 

Is the other party to the agreement a corporation, limited 
liability company, or limited partnership? If so, what 
resources are behind its promises? Often growers and winer- 
ies deal with people of personal integrity and significant net 
worth, but have legal relationships only with artificial entities 
whose management, ownership, and credit-worthiness are 
subject to change. 

The farming skill of a particular owner or manager may be 
key to the business relationship. If it is, the contract has to say 
so. Otherwise, the seller, particularly an artificial entity, ordi- 
narily can act through whatever person it chooses. 

Is an obligation to sell grapes only the personal promise of 
the grower, or does the contract convey an interest in the 
growing crops that the winery would have even if the vine- 
yard changed hands? Ask your legal advisor whether the 
transaction can be recorded so as to put purchasers on notice 
that the growing crops are subject to a prior sale. 

On the grower side, the bank may be relying on the propo- 
sition that the grapes are sold at a given price. Does the agree- 
ment require the buyer on your request to sign a document 
declaring that the purchase agreement is in force, in case a 
lender needs it? 


THE WINE LAWYER 


One sees grape purchase agreements based on 
| well thought out forms, with blanks filled in to 
specify only tonnage and variety purchased 
from the company or individual who owns a 
vineyard — and no requirement that the grapes be grown in 
that vineyard. State law varies with respect to the admissibil- 
ity of testimony that both parties understood the grapes to be 
those from a specific location. 

The general rule on “oops-I-forgot-to-say” problems is that an 
agreement complete enough to cover the subject matter and 
unambiguous on its face will be enforced without reference to 
terms one party claims were intended but not included, absent 
some sort of fraudulent or misleading conduct. 

Some states (notably Washington among vinifera-growing 
jurisdictions) have broadened the circumstances that allow tes- 
timony to vary the terms of a written agreement, but it is still 
uphill. Wineries should not count on being able to demand 
grapes from the seller’s own acreage or to refuse grapes from 
other sources if the contract is silent on that point. 

What happens if the winery specifies a particular block ina 
vineyard, or a portion known by a name used for vineyard 
designation, and that delineated area disappears? Perhaps the 
vineyard is ripped out and replanted because of rootstock 
problems, or flood debris takes out all the trellises; in any 
event, the diagram changes, or the viticultural qualities are 
fundamentally altered. 

Destruction of the subject of a contract is a well-known 
legal scenario, whose outcome is highly dependent on how 
the intent of the parties appears from the terms of the agree- 
ment. The way to make intent clear is to say what is meant in 
unambiguous terms. Before those terms can be drawn up, 
however, you need to know the objectives. In case of disaster, 
do you intend that the grower be obligated to recreate what 
was destroyed? Or does destruction release the grower from 
the supply obligation? If so, what percentage of total destruc- 
tion would be enough? What kind of changes release the win- 
ery from the obligation to buy? 


Trade associations as complaint bureaus 

Much good work gets done by organizations, usually cor- 
porations not for profit, that represent members of a particu- 
lar industry before legislatures, share promotional costs, pool 
buying power, and exchange useful information. Some trade 
associations perform or assist with “alternative dispute reso- 
lution,” which is usually mediation or arbitration in lieu of 
formal legal proceedings. 

When a trade association offers to resolve trade practice 
complaints, especially in a regulated industry, a caveat is 
worth noting. Contrary to what many people seem to 
believe, there is no antitrust exemption for trade associations. 
By definition, most trade association member activities are 
meetings between competitors. If those meetings result in 
agreements that affect supply, price, credit, territories, means 
of competition, or other antitrust-sensitive matters, the 
process raises serious issues under state and federal law. 

Before submitting any trade practice to trade association 
resolution procedures, or entering into any agreement to set- 
tle a dispute with another industry member over what may or 
may not be done in the market, discuss the issues with your 
legal advisor. In most cases, agreeing with a competitor, with 
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or without the blessings of a trade association, to refrain from 
a competitive activity that is not illegal exposes the parties to 
scary antitrust risks. It may not help that the industry gener- 
ally or even the state or federal regulatory agency mistakenly 
believes the shunned practice was unlawful. 


News from the courthouse 


In the last column, we looked at a brand name dispute that 
illustrated the provisional nature of regulatory rulings. 
Jjan/Feb 1997, PWV) Around the first of the year, headlines in 
the trade press indicated that Bronco Wine Company had “lost 
the first round” in its efforts to continue use of the Rutherford 
Vineyards trademark on non-appellation wine. What is the sig- 
nificance of that ruling, and what rounds follow? 

“Round One” was Bronco’s application for a preliminary 
injunction against the Bureau of Alcohol, Tobacco & Firearms 
(ATF), to prevent ATF from interfering with Bronco’s bottling 
arrangements for the Rutherford Vineyards brand while 
Bronco’s suit to settle the question permanently was being lit- 
igated. Preliminary injunctions are sometimes granted at the 
beginning of a lawsuit for the purpose of preventing irrepara- 
ble harm to a party during the course of the litigation. Among 
the preconditions to granting an injunction before the case 
can come to trial is that the judge be convinced that the party 
seeking the injunction will probably prevail at trial. 

Showing probability of success is a real problem in areas 


where the law is unclear. In this instance the defendant is the 
government, operating under a statute and related regula- 
tions that are very broadly (or, depending on your viewpoint, 
vaguely) worded. 

That seems (as of press time) to be a stumbling block for 
Bronco. At least in the absence of consumer survey evi- 
dence, it will probably be very difficult to convince a judge 
that the ATF has no reasonable basis for saying consumers 
will likely be misled by the trademark “Rutherford 
Vineyards” into believing that the grapes came from the 
Rutherford appellation area. 

But wait a minute. Didn’t the ATF approve numerous labels 
with just that brand name, knowing full well the grapes did 
not come from Rutherford? Again it will be difficult to show 
a likelihood of success, because there is no established princi- 
ple that the government can’t correct its erroneous leniency, 
regardless of the consequences for the brand owner. The 
plaintiff is left with a theory of property rights in the trade- 
mark, which may eventually carry the day, but it’s probably 
too new to seem a clear probable winner at this stage. 

Not getting a preliminary injunction carries no implication 
on the merits. The next rounds in litigation are usually gath- 
ering information and trying to get to the dispositive legal 
issues as quickly and efficiently as possible. Consumer survey 
evidence may figure in this case, which would prolong the 
process and add significantly to its cost. Meanwhile, there 
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will be ample occasion to weigh the pros and cons of taunting 
your competitors into going to the government. 

In another lawsuit noted in the last column, a court decided 
that trademark claims by Kendall-Jackson were not an ade- 
quate basis for enjoining the Falling Leaf brand, but that the 
trade dress claims, if true, could be. The ruling does not 
imply that the facts as alleged by either party are true or 
untrue, but it is a significant affirmation of the fact that trade 
dress considerations have to be taken into account, in addi- 


Engineering 


Winery Water & Waste Planning, 
Design & Construction Management Services 
Engineering specialties include wastewater recycling and system expansions. 


Over 30 years experience in the design of water, wastewater, wastewater solids 
and utilities systems. Domestic and overseas experience with wineries producing 
table wines and sparkling wines with production capacities from 5,000 to 
2,000,000 cases. 


Excellent in-house database on process water use of all sizes of wineries. Obtain 
your utility design services from someone who knows the wine industry. 


Storm Engineering 
15 Main Street—PO Box 681, Winters, CA 95694 
916/795-3506 


THE WINE LAWYER 


65 


tion to “traditional” trademark infringement issues, in legal 
clearance of packages. 

A narrow approach to label clearance would look for regis- 
tered marks, find a picture of a leaf registered for wine in the 
Patent & Trademark Office records, compare it to your picture 
of a leaf on the proposed label, and clear the label if the two 
leaves were different enough to avoid consumer confusion. 
To appreciate the risks, you have to analyze whole packages, 
and the marketing plan as well. 
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“WRINKLE IRON” PIPE; 101 YEARS OLD 

Passing nearly without notice was the 100th anniversary of the 
invention of corrugated metal pipe (CMP), historically documented 
as one of the most essential tools of civil, drainage, and highway 
engineering worldwide. 

Fondly called “wrinkle iron” or “tin whistles” in the U.S. con- 
struction trades, the durable product has remained the mainstay of 
highway and drainage projects, because nothing else has appeared in 
the marketplace that performs as well structurally and hydraulically 
for such a nominal cost. 

For the first 40 years of its existence, only corrugated steel pipe 
with a galvanized coating inside and out was available. In the late 
1930s, coal tar dipping was used to give the pipe a longer service life 
in salt or brackish water environments. After World War II, came 
aluminum and ultimately plastic versions of the accordion-surfaced 
drainage condutts. 

The inventer of CMP, James A. Watson of Crawfordsville, 
Indiana, was recognized by Congressional Resolution in February 
1996, and the event was reported in the Congressional Record.’ 
Watson’s May 1886 patent for CMP is now recognized along with 
other construction methods and product innovators Andreas Stihl 
(the chain saw, Germany, 1926), Samuel Miller (the circular saw, 
England, 1777), and Edwourd Freyssinet (prestressed concrete, 
France, 1928). 


Achieving electrical 
motor energy 
conservation, big-time 


U.S. Department of Energy’s Motor Challenge Program 


Program synopsis: The Department of Energy’s (DOE) 
Motor Challenge Program was published in 1993 with two 
primary objectives: 

* To encourage the conservation of electrical energy in the 
USS. industrial sector by maximizing efficiency of all motor- 
driven equipment from one to 200 horsepower, and 

* To significantly reduce the environmentally damaging 
greenhouse gas that is produced, in part, by electrical power 
generation stations nationwide, by achieving target electrical 
energy savings annually of 12 billion kilowatt-hours (kwh) by 
year 2000. 

An eye-opening statistic reported by DOE is that U.S. 
industry alone currently accounts for some 69% of all electri- 
cal energy consumption in motor-driven equipment.” 

The 20% to 40% savings in energy savings will occur, says 
the DOE, by “governmental inducement” through technol- 
ogy transfer using the resources developed for the Motor 
Challenge Program Clearinghouse, including case studies of 
successful motor conversions / modifications by selected pro- 
totype industries, videotapes, and computer software for 
engineering contractors and design professionals covering 
energy efficient motor selection and variable speed and vari- 
able frequency drive systems. 

The enabling legislation provides that electrical motors, man- 
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ufactured in the U.S. after October 24, 1997, must 

meet or exceed the efficiency standards set forth 

in the program guidelines. Motors manufactured 

outside the U.S. destined for import and domes- 
tic end-use must also comply with the efficiency criteria 
subsequent to the 1997 target date.’ 


How can a winery participate? 

The Standard Industrial Classification number for wineries 
is 2042 (SIC 2042) and qualifies each wine production entity 
for participation in the Motor Challenge Program with the 
motor size limit stipulation previously identified of one to 200 
horsepower. 

Phone 800-862-2086 toll-free to request an information 
package which includes the options for the voluntary degrees 
of involvement that are possible. 


Economic implications 

Modifying or exchanging low-efficiency electrical motors 
for motors that more nearly match operating schedules and 
load capacity is not going to occur without costs, which will 
include professional design assistance and replacement 
machinery and/or controls. Included with the computer soft- 
ware available from the Motor Challenge Clearinghouse is an 
economic routine that will assist in determining the repay- 
ment and capital recovery period that will result from the 
kilowatt-hours of energy savings that can be attributable to 
the conservation plan. 

Obviously larger horsepower motors are going to yield 
greater overall energy savings than two- or three-horsepower 
wine transfer pumps, even though their electrical / mechani- 
cal efficiency can be increased by 7% or 8%. Refrigeration 
compressor prime movers and large horsepower well pumps 
will be the most dramatic energy savers in the winery setting. 


Cellar staff involvement 

Just as a successful water conservation program becomes a 
part of the operating fabric of the winery, so can the gains 
made in saving valuable electrical energy and, in realizing the 
secondary benefit of reducing greenhouse gas emissions from 
electrical power generating plants. 

California’s new cutting-edge laws on vehicle exhaust 
emission controls bring the issue of air quality management 
to each and every person who owns a vehicle. It will not be 
difficult to place the winery’s participation in an electrical 
energy saving program in the global context of keeping 
planet earth safe for future generations. a 


David Storm is a consulting civil and sanitary engineer, specializing 
in winery utility systems, and owner of Winters Winery. His book, 
Winery Utilities: Planning, Design & Operation is available 
through the PWV Bookshelf. 
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McBrady Engineering 64 815/744-8900 815/744-8901 __ Bill McBrady 
Mee Industries 65 800/732-5364 818/350-4196 John Mee 
Mendocino Cooperage 61 415/457-3955 415/457-0304 _ Jim Boswell 
Millcreek Mfg. 37. 717/656-3050 717/295-7686 Joe Glick 
Napa Fermentation 40 707/255-6372 707/255-6462 Pat Watkins 
Ogletree’s 47 707/963-3537 707/963-8217 _ Jim Ogletree 
Phase Fire Systems 43 888/741-2341 619/741-2218 Shelley Perez 
Presray Corp. 32 914/855-1220 914/855-1139 Ted Hollander 
R & D Glass Products 19 510/547-6464 510/547-3620 Doug Dobson 
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Refrigeration Technology 23 707/792-1934 707/792-1417 H. Waterman 
Santa Rosa Stainless Steel 25  707/544-SRSS 707/544-6316 Rob Ferronato 
Scott Laboratories 33. 707/765-6666 707/765-6674 Bob Moeckly 
Sonoma Grapevines 62. 707/542-5510 707/542-4801 _ Rich Kunde 
StaVin 35. 415/331-7849 415/331-0516 Alan Sullivan 
Summit Industrial Equip. 26 916/372-5890 916/372-1973 Richard Morin 
Sunridge Nursery 41 805/858-2237 805/366-4251 _ Terry Stollar 
Tonnellerie Boutes 22. 707/542-1158 707/544-7684 Ken Seymour 
Tonnellerie Francaise 5 707/942-9301 707/942-5037 Duane Wall 
Tonnellerie Radoux 36 707/588-9144 707/588-8547 Max Gasiewicz 
Tonnellerie Saury 70 707/963-3666 707/963-8228 Bayard Fox 
Tonnellerie Vicard 40 707/257-3582 707/226-7466  V. Bouchard 
Treessentials 15 800/248-8239 612/228-0554 — Chris Siems 
Vinquiry 12 707/433-8869 707/433-2927. M.A. Graff 
Vintage Nurseries 15. 800/499-9019 _—- 805/758-4999 __ Jeff Sanders 
Walnut Hill Waxes 70  800/NEED WAX 215/785-6594 __D. Scuderi 
Westec Industries 71 707/433-8829 707/431-8669 — C. Hillman 
Westec Tank Co. 71 707/837-7880 707/837-7888  C. Hillman 
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INMEMORIAM 


Hubert C. Stollenwerk (85) died January 24, 1997. Born in Stolberg, 
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Germany, Stollenwerk immigrated to the U.S. in 1929 and operated 
Stollenwerk’s Winery in Egg Harbor, NJ 1941-1949. He was champagne 
meister for Renault Winery 1950-1965. 

Frustrated by the lack of availability of winery equipment in the U.S., 


Stollenwerk imported the first Willmes press for his own use in 1953. In 
1957, he established Hubert C. Stollenwerk Co. to provide European 
winemaking equipment to the U.S. In the early 1960s, Stollenwerk and 
his two sons, Hubert F. and Robert L. and Bob Moffet formed the Moffet 
Company to provide winery equipment and service to the West Coast. 

Stollenwerk retired in the late 1980s. He is survived by his wife, Wally, 
six sons, and a daughter. Two sons and three grandchildren are involved in | 
winery-related businesses today. 
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CHATEAU BOTTLERS 
aa 
me 


(707) 963-2323 


MOBILE WINE BOTTLING AT YOUR WINERY 
° 16 YEARS QUALITY SERVICE TO THE INDUSTRY 

¢ STERILE BOTTLING GUARANTEED 

* FRONT & BACK OR WRAP LABEL APPLICATION 


WINE LABELING SERVICE 

e AT THE WINERY OR BONDED WINE WAREHOUSE 
e SEPARATE UNIT 

e FRONT & BACK OR WRAP LABEL APPLICATION 

© SPINNING ALSO AVAILABLE WITH THIS SERVICE 


CHATEAU BOTTLERS, INC. 


OAKVILLE, CA 
FAX (707) 963-2338 


Licensed Businesses 
Packaged Goods Distribution 
Trademark Protection 
Trade Regulation and Antitrust 


Regulatory Agency Matters 


Serving Wineries and Growers Since 1971 


R. CORBIN HOUCHINS 


999 3rd Ave., Telephone: (206)343-9597 
Suite 3150 or (800)962-4805 
Seattle, WA 98104 Fax: (206)223-2045 


DON’T MAKE WINE WITHOUT IT! 


Replacing your wooden 
bungs this year? Fabricated 
from high grade silicone. 
the Boswell bung easils 
outperforms its fir and 
redwood ancestors. 

The Boswell bung puts a 


stop to wicking and requires no 
pretreatment. Easy to place 
and remove, the Boswell bung 
provides extra protection for 
your valuable barrels. The 
Boswell bung. Cost efficient. 
Pure and simple. 


wy 


SAME 


For information contact The Boswell Company 
1000 Fourth St., Suite 360, San Rafael, CA 94901 
(415) 457-3955 * Fax (415) 457-0304 
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USE THE BOOK ORDER FORM ON THE POSTAGE-PAID ENVELOPE IN THIS ISSUE ¢ Your wine books promptly shipped from one source. 


Angels’ Visits 

D. Darlington 

An inquiry into the mystery of Zinfandel. In- 
terviews with Paul Draper of Ridge Winery 
and Joel Peterson of Ravenswood Winery. 
278pp—$19.95 Order #AV-Zin 


Clonal Selection Symposium (Intl.) 
Proceedings 
Portland, OR (ASEV). 


160pp—$25.00 Order #ASEV-CS 


Cooperage for Winemakers 

Geoffrey Schahinger, Bryce Rankine 
Manual on construction, maintenance, and 
use of oak barrels. User-friendly, informative 
text and photos. 


112pp—$25.00 Order #PWV-CW 


Knowing and Making Wine 
Emile Peynaud 


391pp—$54.95 Order #898 


Lexiwine 

Paul Cadiau 

English/French wine dictionary contains 
over 3,500 words and phrases on grape- 
growing and winemaking. 


$10.95 Order #6554 


Production of Grapes and Wines in Cool 
Climates 
David Jackson, Danny Shuster 


193pp—$24.95 paperback Order #757 


RHONE Renaissance 

Remington Norman 

Very informative in-depth coverage of 220 
Rhone estates, 22 California, 56 Australian, 
and 14 South African wineries with 19 maps, 
160 color photos. 


336pp—$50.00 Order #96RR 


Rootstocks for Grapevines 

D.P. Pongracz 

Covers a wide variety of rootstock-related 
topics, reasons for grafting, soil adaptation, 
influence on crop quality and size, and gen- 
eral ampelography. 


150pp—$30.00 Order #PWV-RG 


Sunlight into Wine 

R. Smart/ M. Robinson 

Quality assurance in vineyards, canopy 
management and economics, improvement 
of canopy microclimates, importance of wine- 


grape canopies, construction of trellis 
systems. 
88pp—$35.00 Order #Sun-SR 


The Taste of Wine 

Emile Peynaud 

A masterclass on the science, procedures, 
and vocabulary of the trade for the profes- 
sional. An essential work of reference for the 
amateur. 


258pp—$39.95 Order #940-E 


Techniques for Chemical Analysis and 
Stability Tests of Grape Juice and Wine 
Patrick lland, Andrew Ewart and John Sitters 
Sampling procedures, analytical methods 
and techniques, stability tests and fining trials 
for the laboratory. 


65pp—$50.00 Order #PWV-TCA 


Using Grapevine Rootstocks, The 
Australian Perspective 

Peter May 

Use of rootstocks in Australia including phys- 
iology and factors affecting rootstock choice. 
62pp-$19.50 Order #GR-AUS 


7 SPOUT 
STAINLESS 
STEEL 
TABLETOP 
BOTTLE 
FILLER 


e compleat 
winemaker 
design 

e removable 


sanitary spouts 
e pneumatic 
operated 
fill valve 
e 375 ml. 
to 181. 
bottles 


machinery ¢ equipment « service 


since 1966 


THE COMPLEAT WINEMAKER 


955 Vintage Avenue 
St. Helena CA 94574 


707-963-9681 © FAX 707-963-7739 


request our catalogue 


Vineyard Management Practices: An En- 
vironmental Approach to Development 
and Maintenance 

Southern Sonoma Resource Conservation 
District and Soil Conservation Service (U.S. 
Dept. of Agriculture) 


300pp—$29.95 Order #VMP-SC 


Viticulture, Vol. Il, 

Practices in Australia 

B.G. Coombe, P.R. Dry 

Grapevine propagation, vineyard establish- 
ment, pruning, canopy management, irriga- 
tion, drainage and soil salinity, soil manage- 
ment and = frost control; grapevine 
nutrition, grape pests, disease, protection. 
384pp—$42.50 Order #AIP-VIT-II 


Viticulture & Environment 

John Gladstones 

Selection of site, variety, and cultural prac- 
tices. Detailed climactic analysis of Austra- 
lian and world viticultural areas, evaluation of 
new viticultural sites and possible changes in 
the climactic conditions. 


310pp—$45.00 Order #WT-V&E 


Wine Analysis and Production 

B. Zoecklein, K. Fugelsang, 

B. Gump, F. Nury 

A practical understanding of quick screening 
assays, wet chemical and instrument analy- 
sis plus results and interpretation of wine- 
making. 


512pp—$79.95 Order #CH-WAP 


Wine Aroma Defects 
1992 ASEV-ES Workshop Proceedings 
92p—$15.00 Order #ASEV-WAD 


Wine Growers Guide, New edition 

Philip Wagner 

Easy to understand essentials to establish 
a vineyard, pruning, training, vineyard man- 
agement, propagating vines, and vine 
ailments. 


240pp—$19.95 Order #PWV-WGG 


NEW 

Wine Microbiology 

Kenneth C. Fugelsang 

Provides background information, step-by- 
step laboratory procedures, and interpreta- 
tion of results. 


245pp-$79.95 Order #WM-KF 


Wine Spoilage Microbiology 

Conference Proceedings (1996) 

at Cal. State University — Fresno 

Nine papers from Germany, Italy, Switzer- 
land, and U.S. 


83pp—$20.00 Order #CSUF-WSM 


NEW 

Winery Utilities 

Planning, Design, and Operation 

David Storm 

Describes each of the major components of 
winery utility systems for planning, design, 
and operation. 


550pp-$99.00 Order #WU-DS 


Winegrape Grower’s Guide (Oregon) 
Oregon Winegrowers’ Association 
Viticulturists, researchers, and winemakers 
combine efforts into 30 chapters on: Selec- 
tion of variety/site, rootstock, spacing, train- 
ing, trellising, grapevine propagation, fertili- 
zation, pest management, yield prediction, 
winter injury, vineyard economics. 
264pp—$29.95 Order #PWV-OWGG 
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Benchgrafts 


Various phylloxera- 
resistant rootstocks 
available. 


Orders being taken for 
1997-98 delivery. 


Domaine Chandon, Inc. 


P.O. Box 2470, Yountville, CA 94599 
Telephone: (707) 944-9400 


ext. 246 
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IN THE CELLAR 


_ by Jake Lorenzo 


It’s a mystery 
to me 


Jake Lorenzo has been a private eye for more than 30 years, 
but there are still lots of unsolved mysteries. For example, 
where does my cat go when Jakelyn is visiting and brings her 
dog? She brings the damn dog into the house, and the cat dis- 
appears. Four, five, six days — the cat is nowhere. Jakelyn 
leaves with the dog, and within an hour the cat is on the 
porch meowing up a storm, complaining until she’s fed. 

And what is with these doctors changing priorities for liver 
transplants? I mean, Jake Lorenzo has spent a lifetime exer- 
cising my liver to the limits on a daily basis. I’ve been saving 
for that liver transplant operation for decades. I’ve picked out 
my own doctor and hospital in Chicago. I secured the deal by 
taking the whole transplant team to a Cubs game where 
Rusty Staub had given me front row seats. I’m going to be 
incredibly pissed off if I go in for my transplant only to find 
my liver has been shipped to some life-long abstainer who 
contracts some rare liver disease. 

Do you ever wonder about gophers? Jake Lorenzo does. 
Those damn gophers will gobble down one tomato plant 
after another, but when I start to dig around looking for a 
main tunnel so I can poison the bastards, I never find the 
damn things. After a couple of hours, my garden looks like a 
war zone. Holes all over the place resemble craters from mor- 
tar shells, but I never find a main tunnel. 

Because Jake Lorenzo is an officially recognized wine 
writer, I get lots of different wine publications sent to my 
house. Recently, I received a Wine Enthusiast that lists and 
rates more than 400 Cabernet Sauvignons. I also got the latest 
Wine Advocate from Robert Parker that rates hundreds of 
California’s greatest wines. Most of these wines start at $20 
and quickly go up to an average price of $35 to $40 and then 
escalate to $70 and more. Who the hell is buying these wines? 

I mean, Jake Lorenzo is a very successful private eye, not to 
mention a world famous author, but I can’t afford to spend 
$70 to $80 per day for wine. (After all, two bottles a day is all 
we ask.) Not only that, but I’m getting older. Even with bifo- 
cals I have a hard time reading the fine print on a label. 

It drives me up a wall when I spend my money on a bottle 
of wine trying to support a local winery only to find that the 
wine has come in from Chile, Languedoc, or some fine vine- 
yard in Tibet. Is there any California wine in any California 
wine bottles? 

How do wineries get their wine made so fast these days? I 
was in the local wine shop for Christmas and almost 207% of 
the wines were from the 1995 vintage. December of 1996, and 
1995 red wines are on the market. Let’s see, that means just 14 
months previously, those bottles were hanging on grape 
vines. What the hell are they doing, running the grapes 
through a microwave to speed up the ageing? Where do they 
get the nerve to charge $30 for a baby rushed to market? 

Why is everybody out of wine? Who the hell is buying the 
stuff, and is anybody drinking it? As a private eye, | am con- 
vinced that somewhere, perhaps buried in dilapidated mis- 
sile silos left over from the cold war, millions and millions of 
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Renew your oak flavor 
without replacing your tank or barrel. 


SAVE 75% OF YOUR BARREL COSTS 
INNERSTAVE, installed in an existing 225 liter barrel costs 75% less 


than a new 225 liter French oak barrel. The same savings can be 
realized when INNERSTAVE is installed in tanks. 


SAVE WEEKS OF WAITING 


INNERSTAVE can be installed in barrels and puncheons immediately. 
Tank orders are quickly filled following on-site consultation, 
eliminating the two to four months wait for new cooperage. 


CREATE THE FLAVOR YOU WANT 


INNERSTAVE’s oak matrix was developed to produce the aging flavors 
of new French and American oak barrels. All woods are air-dried and 
each INNERSTAVE product is toasted to your specifications. 


REPLACE AS DESIRED 


INNERSTAVE can be replaced as often as you would replace your 
old and flavorless barrels. Wineries that use INNERSTAVE are winning 
platinum and gold medals. 


For more information, call 


INNERSTAVE 


24200 Arnold Drive * Sonoma, CA 95476 
Phone: 707-996-8781 ¢ Fax: 707-996-1157 
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cases of wine are sitting, stored by wealthy collectors who 
have paid exorbitant prices for rare wines that no one ever 
actually gets to taste. 

How come people don’t go out for three-hour lunches any- 
more? I think people in the wine business are obligated to go 
to restaurants and have large, multi-course lunches, where 
bottle after bottle piles up on the table, where conversation 
gets louder and louder and laughter explodes throughout the 
room until any idea of returning to work becomes out of the 
question, and the only sensible idea is to find a cab to take 
you home. 

Why is it that when you walk into a tasting room you can 
buy shirts, hats, books, videos, napkin rings, wine openers, 
calendars, condiments, and candy, but you're limited to a 
two-bottle purchase if you want some wine? 

Jake Lorenzo loves restaurants, but this wine pricing is get- 
ting out of hand. If they want to start the wine list at $30 per 
bottle and escalate upwards like an Apollo mission, that’s 
their business. Personally, the idea of having dinner with 
Jakelyn’s mother where our bill for food comes to $35, but our 
tab for wine is $50, strikes me as ridiculous. Why can’t they at 
least have a few great bargains, delicious wines on every wine 
list for us working people who really love fine wine? 

What ever happened to Riesling? Back in the 1970s, it was 
known as the king of white grapes. Only fine white 
Burgundies could come close to the regal Riesling. When was 


Wines of 
Distinction 
Deserve Well 
Crafted Barrels 


Perfecting the artisanship 


of cooperage for three generations. 


For more information contact 
Bayard Fox 

Tonnelleries de Corréze, USA 
POS Boxon7, 

Rutherford, CA 94574 
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Brive en Correze 


tel 707.963.3666 
fax 707.963.8228 
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the last time you even saw one? If they are out there, I’ll bet 
you can get them cheap. 

How come every restaurant offers wine by the glass, but 
they so rarely have anything that I want and can afford to 
drink? 

Why do we have a grape shortage, when for years grapes 
have been planted faster than nurseries can grow rootstocks? 

How much does it cost to take an ad in a major consumer 
wine publication these days, and why do wineries continue to 
do it? 

Where are all the corkscrews lost by waiters? 

Why do people insist on opening Champagne with sabers? 

Why do fools fall in love? 

Jake Lorenzo doesn’t have the answers. They remain 
unsolved mysteries, but I’ll tell you one thing. Jake Lorenzo 
will never go drinking with Andy Rooney again! u 


PWYV readers can write to Jake Lorenzo, 
Dr. Richard Smart, Corbin Houchins, 
Dr. David Storm, and Craig Root in care of 
PWV, 15 Grande Paseo 
San Rafael, CA 94903 
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MAKES A DIFFERENCE 


Our blend of FDA approved waxes and FD&C approved 
colors will enhance the presentation of your product. 

You may choose to dip the bottle or cap the recessed 
cork for an artistic effect. 

We can achieve a tough, moisture-resistant 
coating to preserve freshness, flavor and 
fragrance, and to give tamper-evident protection. 


For Single Source Reliability - Choose Walnut Hill Waxes 


Walnut Hill Enterprises, Inc. 
Green Lane & Wilson Avenue 
P.O.Box 599 Phone: (215) 785-6511 


Bristol,PA 19007 Fax: (215) 785-6594 


Building a 
Stainless Reputation 


Outfitting the beverage industry 
with leading edge technology is 
our trademark; standing behind 
it is our reputation. 


IRAPP leads the way with the latest 
generation of chiller packages — set- 
ting a new standard of efficiency. 
Specializing in industrial refrigeration 
systems, IRAPP’s innovative engineer- 
ing, manufacturing and service teams 
have satisfied customers world wide. 
But we don’t stop there. 


With the help of our two sister com- 
panies — Westec Tank Company & 
Westec Industries — we are able to 
provide our customers with pre-engi- 
neered space-saving walkways, cus- 
tom stainless steel components, direct 
transport conveyor systems plus state- 
of-the-art stainless steel tank technol- 
ogy. Add to this our Customer 
Assured Bill of Rights and you'll 
appreciate why it’s being said we're . . . 
building a stainless reputation. 


Our expertise is your solution. 


IRAPP ° 707-433-9471 
Westec Industries * 707-433-8829 


Westec Tank Company ¢ 707-837-7880 
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Here’s a toast to a fabulous relationship. Your wine, 
our corks. Let’s share a bottle. Consistent sensory 
characteristics, superb wood qualities and reliable sealing 


properties will support your wine without asking it to 


change. Cork Supply USA. We’ll always be there 


Cork Supply USA °* 537-F Stone Road, Benicia, CA 94510 * 707-746-0353 
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